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MANHATTAN | 


BROOKLYN | 


OPEN HOUSE BY APPOINTMENT 
Water Mill | $3,750,000 | Gated 
private estate with tennis, Gunite 
poo! with waterfall, and pool house. 
On 5.5 acres, 8,000 sf, 8 bedrooms, 
7.5 baths, 3 fireplaces, chef's eat-in 
kitchen. Double height ceilings, light 
filled, bay views. Web# H31558. 
Lori Barbaria 516.702.5649 
LBarbaria@elliman.com 


OPEN HOUSE BY APPOINTMENT 
Sagaponack | $1.850,000 | This 
1700's Farmhouse features 4 bedrooms 
and 4 working fireplaces. A country 
style eat-in kitchen, formal dining 
room, out door dining patio and 
gardens. A pool with a pool house, 
plus a1300 ft barn with 2 bedrooms, 
2 baths. Web# H31044. Lori Barbaria 
516.702.5649 | LBarbaria@elliman.com 


OPEN HOUSE SAT. 1/19 | 11AM-1PM 
59 Navy Rd. Montauk | $849,000 
Beachfront 2-bedroom, 1-bath 

~Cottage on Navy Beach, amazing 
sunsets over bay from your front 
porch. Lunch served. Web# H37880. 
Arlene Tesar 727.331.3973 


WATERFRONT JEWEL 
Southampton | $995,000 | Newly 
renovated, designer’s own, 2-bedroom, 
2-bath home on Little Fresh Pond with 
private dock. Web#H42437. 

Brenda Giufurta 631.204.2770 


QUEENS | 


OPEN HOUSE SAT. 1/19 | 2-4 PM 
9 Trynz Lane, Hampton Bays 
$2,649,000 | Enjoy panoramic 
views of Shinnecock Bay from Open 
bayfront with private beach. Stylish 
5-bedroom, 4-bath Contemporary 
with 4,500 sf of living space. 

Web# H19709. Constance Porto 
631.723.2721 


OPEN HOUSE SUN. 1/20 | 1:30-3:30PM 
19 East Woods Path, Sagaponack 
$1,495,000 | Set on 2.1 beautifully 
landscaped acres with heated pool. 
Chic home with dark wood floors, 
chef's kitchen, 3 bedrooms, 2 baths, 
second floor master with library, and 
cathedral ceilings. Web# H48567. 
Cynthia Barrett 917.865.9917 
CBarrett@elliman.com 


OPEN HOUSE SUN. 1/20 | 12-2PM 
45 Homewood Dr, Hampton Bays 
$339,000 | Charming 3-bedroom 
Ranch on almost a half-acre of 


property, all updated. Web# H41341. 


Constance Porto 631.723.2721 


TURN-KEY HOME IN BAY POINT 
Sag Harbor | $995,000 | This home 
features 5 bedrooms 3.5 bath, open 
kitchen/dining area with adjacent 
sitting area, Room for pool. 

Web# H50003. Paul Hansen 
516.523.4446 


LONG ISLAND | 


THE HAMPTONS § | 


choo} district 


OPEN HOUSE SAT. 1/19 | 12-2PM 
& SUN. 1/20 |12-2PM | 16 Acorn 
Place, Amagansett | $2,450,000 
Amagansett Bell Estate. 6000 sf, 

5 bedrooms en suite, 8.5 marble 
baths, private shy 2 acre showplace. 


Web# H0155403. Lili Elsis 


631.267.7305 


OPEN HOUSE SAT. 1/19 | 12:30-1PM 
29 Squires Path East Hampton 
$1,490,000 | Newly renovated in 
2011, 3000 sf custom 4-bedroom, 
3.5-bath home features every 
amenity. Web# H39677. 

James Keogh 631.267.7341 


BRIDGEHAMPTON WATERFRONT 
Bridgehampton | $4,495,000 
Elegant waterfront home with 

5 bedrooms, 7.5 baths, stunning 
entry, gourmet kitchen and heated 
Gunite pool. Web# H40597. 

Erica Grossman 631.204.2723 


SPACIOUS CONTEMPORARY 

East Quogue | $995,000 | Spacious 
vacation home, great room, fireplace, 
dining area, kitchen. Web# H55346. 
Adriana Jurcev 631.723.4125 


THE NORTH FORK | 


RIVERDALE | 


OPEN HOUSE SAT. 1/19 | 12-1PM 


73 Scotline Drive, Sagaponack 
$2,099,000 | Custom built 3,700 sf, 


5 bedrooms, 4 baths, eat-in kitchen, 


formal dining. 1.5 acres. Heated pool, 


central air, screened sun porch, 2-car 


garage. Make a DEAL! Web# H44660. 


Lori Barbaria 516.702.5649 
LBarbaria@elliman.com 


OPEN HOUSE SAT. 1/19 | 12-2PM 
18 Oakland Avenue, Sag Harbor 
$980,000 | Set in Sag Harbor Village 
in the Heart of the Hamptons original 
Whaling village is this charming 
3-bedroom home and detached 
garage with loads of potential. 

Web# H37972. Cynthia Barrett 
917.865.9917 | CBarrett@elliman.com 


Southampton | $1,600,000 | This 
5-bedrooms, 3.5 tiled baths. Includes 
formal dining, multi-level decking. 
Web# H22672. Elaine Tsirogiorgis 
loannis Tsirogiorgis 631.723.2721 


HAMPTON BAYS RETREAT 


Hampton Bays | $379,000 | Immaculate 


3-bedroom, 3-bath Traditional set 
on .55 acres. This home has been 
expanded and upgraded in 1980. 
Web# H49475. Andrea Mammano 
631.680.4461 


WESTCHESTER/PUTNAM | 


BAY VIEWS AND ROOM FOR YOUR BOAT 


Doueglasl:! 


s, change 
architect or 7 


FLORIDA 


OPEN HOUSE 1/19 & 1/20 | 1-2PM 
535 Butter Lane, Bridgehampton 
$1,990,000 | Build 3,000 - 7,000 sf 
house - Spectacular 1.5-acre 
building lot in the heart of bucolic 
Butter Lane Estates over-looking 

a 30 acre reserve. Room for large 
house, pool and tennis just outside of 
Bridgehampton Village. Web# H7527. 
Mosel Katzter 631.537.4203 


OPEN HOUSE SUN. 1/20 | 11:30AM-1PM 
Bridgehampton | $855,000 | Single- 
story, 3-bedroom home with pool 

and lots of outdoor spaces. Nestled 
in a private community in the heart of 
Bridgehampton, this chic, bright and 
spacious home has an open living/ 
dining room with fireplace and den. 
Web# H38060. Cynthia Barrett 
917.865.9917 | CBarrett@elliman.com 


IMMACULATE HOME 

Montauk | $1,199,000 | This 
4-bedroom 2-bath residence offers 
ocean views, gourmet kitchen, wood 
floors, decking, basement and_has 
great rental history. Web# H40167. 
Jan Nelson | Susan Ceslow 
631.668.6565 


CONVENIENCE AND COMFORT 
Riverhead | $339,000 | Clean, crisp 
and spacious 5-bedroom home, priced 
to sell. Enjoy the very private backyard 
with swimming pool, and the enviable 
location - just minutes to bay beaches. 
Web# H41006. Constance Porto 
631.723.2721 


PEST. 1911 
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This issue is dedicated to Len Riggio 


JANUARY 18, 2013 


18 Locals vs. Visitors 
by Dan Rattiner 

An encounter to remember 
watching a football game at 
a bar 


13 South O’ the Highway 
All the latest Hamptons 
celebrity news 


15 Hamptons Subway 
by Dan Rattiner 


15 Police Blotter 

by David Lion Rattiner 

All the news that’s not fit to 
print on the East End. Featuring 
Shelter Island. 


17 PAGE 27 
Your route to where the 
beautiful people play 


21 If | Were Mayor 


| by Dan Rattiner 


Proposals for Southampton, 
Water Mill, East Hampton and 
Montauk 


75 Our $6,000 Literary 
Contest Begins 

by Eric Feil 

Enter the 2013 Dan’s Papers 
Literary Prize for Nonfiction 


DAVID LION’S DEN 

27 An Actor Grows on the 
East End 

by David Lion Rattiner 

A local actor rises from the New 
York acting trenches 


COVER ARTIST 
27 John Walley 
by Marion Wolberg Weiss 


DOCTOR GADGET 

28 New Year, New Gadgets... 
New Cash? 

by Matthew Apfel 

Tips on trading in those older 
models 


SHELTERED ISLANDER 

29 Taking Stock of 
SentiMENTAL Value 

by Sally Flynn 

Taking down the Christmas 
decorations can be especially 
taxing 


23 Global Warming 


by Dan Rattiner 


How to stop global warming. It’s — 
ce Pickens—historian, author, 
eet 


‘now or never, but the wind and 
the sea say we win. _ 


KEEP FIT 

29 If You Can’t Beat "Em, 
Join ’Em 

by Kelly Laffey 

On being adventurous in the 
wintertime 


30 Dan’s Goes To... 


31 News Briefs 

Peconic Water Jitney Needs 
Funding to Continue; Two Whales 
Beached in EH Town; AFTEE 
Board Meets to Discuss Concert 
Plans; Sag Harbor Finalist for 
“Happiest Seaside Town” 


48 Service Directory 


54 Classifieds 


| 23 Bill Pickens — 


| by Joan Baum 


| NORTH FORK 
| page 32 


| 32 North Fork Calendar 


| Tonanash Tarrant is the artist who 

| beaded the legendary shirt in James — 
| Keith dake s octet Sab Prize- ] Po 
| 35 Art Events — 


HEALTH AND FITNESS 
| page 36 = 


| Expands, Aerial Fitness Works Out 


HOUSE & HOME 
page 39 


FOOD & DINING 


A conversation with Bill 


Long Island Wine Council Protects, 
Markets Region” 


ARTS & ENTERTAINMENT | 
page33 


winning story — 


Special Section! LI Hone and wae 


40 Calendar 42 Kids’ Calendar 


Charles Schwab comes to Southampton 


page 43 
Bedell Merlot is a special guest at 
Barack Obama’s Inauguration 


REAL ESTATE 
page 55 
2013 predictions from those in the know 
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HOMEOWNER 
INSURANCE 


ee 


one es 


ompare to Fireman’s Fund, CHUBB, Chartis, ACE & PURE! | 


TOP RATED INSURANCE COMPANIES 
Waterfront Homes 0.K. ¢ Insuring All 50 States 


Auto @ Art © Jewelry (wordwide) Call Today For 
Excess Liability « Watercraft ¢ Furs FREE 


(Worldwide) 


ia ; 


1-866-964-4434 
angins.com 


Please review the TESTIMONIALS on our website. — ““gnatmnn yen 
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THINK SUN POWER! 


4 With installation of a solar hot water 
& boiler you will receive up to 
55% in Federal & State Tax Rebates. 
(Wow, that pays for the boiler!) 


316365 Day Same As Cash 


Loans provided by EnerBank USA (1245 E Brickyard Rd., Suite 640, Salt Lake City, UT 84106) 
on approved credit, for a limited time. Repayment terms vary from 24 to 132 months. 
17.09% fixed APR subject to change. Interest waived if repaid within 365 days. 

See store for details that apply. 


631-823-3302 


——-! | ge=, FlandersHVAC.com 


cerca We Dupo? HEATING & AIR CONDITIONING 
Made inthe USA In East End Homes Since 1954 


Not valid with any other offers or previous purchases. 
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lf} hat» Ol Your 2O7TS Wish Lee ist? 


Breast Augmentation SmartLipo MPX™ Botox” Cosmetic ReFirme™ 
Breast Lift Tummy Tuck Mole Removal : Eyelid ee 
Breast Reduction Rhinoplasty Restylane®/Juvéderm* “Earlobe Repair — 
Cellulaze™ Facelift Thigh Lift/Arm Lift Spider Veins 
ZELTIQ™ CoolSculpting® VelaShape™ Liquid Facelift ee 3D” 
Zerona™ Cellulite Reduction Laser Hair Removal Breast Imaging 


CALL TODAY TO LEARN ABOUT NEW YEAR SPECIALS 
OMPLIMENTARY CONSULTATION! , 


STEPHEN T. GREENBERG. M.D. 
COSMETIC PLASTIC SURGERS 


Voted The BEST Cosmetic Surgeon on Long Island 2012 


Woodbury 5] 6.364.4200 Manhattan o ‘a 3] 9. WM) Southampton 63] 287.4999 


vw i4re OF IncmMmM atir Ciurnary ram <1 : 
ViG enpel ra LOSMe@PCOUFQEry.cum Long island Press 
a id & 


wo 
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ese || START 
———|\ HERE 
@ iF | WERE MAYOR OF 


us HAMPTONS, ID... © oO AWARD-WINNING ee 
: EAST END WRITERS | fe 
/ 1. KURT VONNEGUT oe ee 
2.JOHNSTEINBECK = 
—B.TRUMANCAPOTE = 
4. GEORGE PLIMPTON ee 


5. ‘YOU? 
1. FUSE SAGG AND SAG HARBOR 
2. INSTALL TROLLEY CARS 
3. BAN HELICOPTERS ‘ 
4, BUILD MORE WINDMILLS ke oe i 
5. MAKE HURRICANES ILLEGAL fo ae 
= eae CONTROL @ ounws Th s - 
ee A. WINDMILLS Heres ‘what | thik a ELEBR H w E ae 
about gun control. ce : 
B. WAVES think... wait a minute, JAN 18 THESAURUS DAY 
inca C. SOLAR what's this? A newspa- | JAN 21 MARTIN LUTHER JR. DAY. 
per in Westchester has S 
inj 0. SEAGULL TOWS ii ae JAN 21 NATIONAL HUGGING DAY 
= addresses and, online, §- JAN 23 NATIONAL HANDWRITING t DAY 
maps of all the good 
i people who have gun permits. Isn’t that a good 
O.. Tp) way to keep burglars away? Well, because of this, 
Lid Lil gun enthusiasts are threatening to shoot some 
os > of that paper’s reporters. So now the newspaper 
office is surrounded by armed guards. | have 
— ie _ to think this through. The people with guns “ 
— owt good people. It's the bad people with guns who | 
can ) a _ do bad things. So it’s not possible that good peo- 
Lin (4) “ ple would threaten editors and reporters. Does So wae i elptatt oo day at 
beer Nal oe the Blige a Re _danshamptons com/events 
wo idn’t think so. Maybe etter not say any- oP 
& THE ORIGINAL thing about gun control. -- DR oe 
SETTLERS IN THE == = © on THE MENU fee 
HAMPTONS WERE... | @ WHERE YOU'VE SEEN - PRESIDENT OBAMA'S 
EAST END ACTOR : _ INAUGURATION — 
A. INDIANS ve MICHAEL NATHANSON Ee 
a VERIZONAD : 
D LOCALS . DAVID RATTINER’S — “ 
“MAIN BEACH” ; 
C.“SIDEEFFECTS’. =| Mi 8. 
me WITHJUDELAW& = | — 1.NEW ENGLAND CHOWDER | 
ae CATHERINE ZETA-JONES | 2. SOUTH DAKOTABISON = 
D. MARTIN SCORSESE’S “WOLF OF oe 3. HUDSON VALLEY APPLE PIE. 
WALL STREET” oe Bs a LONG ISLAND MERLOT | 


© QUOTE OF THE WEEK. “JACKIE ROBINSON CAME TO MY HOUSE!” ee 
- EAST END INSTITUTION AND WAIN HISTORY LESSON WILLIAM ie 
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GIVE YOURSELF THE GIFT OF YEAR-ROUND 
COMFORT WITHOUT COSTLY DUCTWORK 


e REVOLUTIONARY NEW HEAT PUMP TECHNOLOGY « INDIVIDUAL ROOM CONTROL 
e ALLERGEN FILTRATION e ENERGY EFFICIENT © 


A Mitsubishi Electric Ductless system will keep you cozy all fall and winter, cool in the summer, with energy 
savings all year long. It’s way more efficient than forced air. And it installs in hours, not days. There’s no need 
for expensive ductwork. 

With individual room controls you'll use only the exact amount of energy needed. Our ENERGY 
STAR®-qualified, whisper-quiet indoor systems also deliver allergen filtration and clean air. Select model heat 
pumps provide amazing cold weather performance, down to -13°F. 


COOLING & HEATING 
Live Better 


Celebrating 65 Years Of Service! 


Matz- -Rightway a ae 
Heating Ventilation © Air Conditioning {2°°°""...., y 
Matz-Rightway.com 631-728-066I DIAMOND 
219 West Montauk Highway, Hampton Bays, NY 11946 DIAMOND CONTRACTOR 


Mastercares W8)'7- accept all major credit cards! 


21707 
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Prosciutto di Parma oo 
Sautéed Wild Mushrooms, 
Garlic & Balsamic Vinegar ss He 
Snails with White Beans & RedWine H , 
SaladoflocalGreens 


~FriedZucchini 
Classic Caesar Salad : 5 : e 
Cornmeal Fried Calamari 


Sautéed Chicken Livers 
Oven Dried Plum Tomatoe: 
Basil & Fresh Mozzarelle 


Pabert 


755 Montauk Hwy. Water Mill, NY 11976 ¢ 631-726-7171 
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VILLAGE LANDMARK in Southampton Village this 4 BR, 
2.5 BA Queen Anne Victorian with formal dining, living, 
family room, kitchen, butler’s pantry and wrap around 
porch offers a unique history and architectural style. Near 
shopping, restaurants and ocean. Co-Exclusive. 
$3,200,000 | Pam Jackson 631.384.1277 


IN THE HEART OF GOLF COUNTRY Mint 5+ BR 
home, w/wood floors, granite/stainless KIT, office/artist 
studio with separate entrance, custom blinds, skylights, 
large patio and deluxe doggie den make for a perfect 
summer getaway. 3 miles to Coopers Beach. Exclusive. 
$899,000 | Pam Jackson 631.384.1277 


amptons 


SOUTHAMPTON VILLAGE COTTAGE Filled with cham and 
ready for your personal touches. Beautiful wood floors, formal 
dining room, living room, office/porch, 2 bedrooms, 1.5 baths 
and a large basement for storage. Also located on property is 
a570 sq ft studio for an artist, home office or gym. Exclusive. 
$1,050,000 | Denise Rosko 516-220-1230 


IMMACULATE 3 BR, 2.5 BA Post Modern home with 
an open living room with fireplace, dining room and 
eat-in kitchen, plus an additional bed and bath above 
the spacious two-car garage. On a half-acre with room 
for pool. Just minutes to the Village of Southampton. 
REDUCED $769,000 | Karen Gia 516.982.2034 


Realty 


associates 


PRIVATE EAST END RETREAT Set on an idyllic 
builders acre nestled between Gardiner’s Bay and 
Cedar Point Park. Interior with walls of glass revealing 
a bright and sun filled interior. Open floor plan, 3BR, 2 
BA, in-ground pool and mahogany decking. Exclusive 
$689,000 | Claudia LaMere 516.983.6344 


ee one 


COUNTRY LIVING On .60 of an acre in Southampton, 
sits this 3 BR farmhouse with wide planked floors and 
loads of character, plus a separate artist studio. There is 
plenty of room for expansion or to add a pool! Minutes to 
bay or ocean beaches. Exclusive. 

$495,000 | Claudia LaMere 516.983.6344 


BAY POINT SAG HARBOR Sensational water views from 


SOUTHAMPTON VILLAGE ESTATE SECTION On 
1.15 acres south of the highway, 4 bedroom, living room, 
kitchen, dining, unfinished room over attached 2-car 
garage. Great investment to renovate or reconstruct. 
Minutes to village and ocean. 
$3,500,000 | Ron Holthaus 631.848.7262 


BEACH AND FISHING NEARBY 3 BED, 1 BA, LR, 
kitchen, dining, family room w/fireplace and slider to large 
deck. Lower level has 2 rooms and large finished area. 
Private yard with room for a pool. 1.1 mile to Meschutt 
Beach. Exclusive. 

REDUCED $299,000 | Mary Stubelek 631.807.2194 


this 1940’s 3 bedroom beach cottage with great rental 
history. Renovate or recreate up to a 3500 sq ft home with 
room for pool. Private walkway to Long Beach in the most 
desirable Bay Point community. Exclusive. 

REDUCED $925,000 | Pam Jackson 631.384.1277 


House Hunting? 

Look for our exclusive mobile QR codes on all HRA 
Property signs. Just another way Hamptons Realty 
Associates enables a fast and easy home search! 


528 County Rd 39 * Southampton * 631.283.7400 


info@hamptonsreaityassoc.com 
www.hamptonsrealtyassoc.com 
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On the big screen: Films 
from the Hamptons 
International Film 
Festival and SummerDoc 
Series received 33 
Oscar nominations last 
week. Honorees include 
Silver Linings Playbook, 
Amour and Argo for Best 
Picture; Amour, A Royal 
Affair, War Witch and 
Kon-Tiki for Best Foreign 
Feature; and Searching 
Steven Spielberg for Sugar Man and How 
to Survive a Plague for Best Documentary 
Feature. Lincoln, East Hampton director Steven 
Spielberg’s latest movie, has been nominated 
for 12 Oscars, including Best Picture and Best 
Director. It was also presented by former 
President Bill Clinton for the Best Motion 
Picture, Drama category at the Golden Globe 
Awards last weekend. 


The art “seen” in Sag 
Harbor: Don Duga, 
creator of Frosty 
the Snowman, was 
seen sketching 
away in Sag 
Harbor Village last 
Wednesday. Could 
he be working on 
something special 
for HarborFrost? 
This year’s 
HarborFrost events SRG 
are set to take place Hoss. 
throughout the Don Duga 
village from February 8 to 10. Sag Harbor painter 
JoAnne Williams Carter is making a miraculous 
recovery from her recent surgery. She was able 
to attend church on Sunday. And her neighbor, 
cartoonist Gahan Wilson, is featured in this 
week’s New Yorker magazine caption contest. 
Wilson’s cartoon shows a sturdy fellow in a 
fedora seated at a bar facing a cardboard cutout 
of a man’s upper body. The viewer cannot see 
whom the cutout depicts but the ears suggest 
it is President Barack Obama. Our suggested 
caption? “Cheers!” Read a related story on 
page 43. 


K. Laffey 


What’s up on The End: Renowned Montauk 
artist Julian Schnabel is expecting a baby 
with fiancée May Anderson. This will be his 
sixth child. Montauk fashion designer Cynthia 
Rowley appeared as a guest judge on Project 
Runway: All Stars last week. Rowley’s task? 
To critique dresses inspired by couture and 
Paris, where the episode was filmed. Montauk’s 
Cynthia Nixon is starring on a new show in the 
UK. World Without End, a (Continued on page 18) 


$5 BOWLING GAMES & 
DRINK SPECIALS 8-11PM 


0 WALL * 55’"HD FLAT SC REENS. | 
Nadch He iat LIVE fiom News Ovkans at 


wk 


Price Drinks ‘Hl Half-Time, 


limits apply 


Dinner € Bowling Packages Available 
- STARTING AT $29.95 - 


CALL 631.998.3565 OR EMAIL AN EVENTS COORDINATOR AT 
EVENTS@THEALLSTAR.COM FOR MORE INFORMATION 


: Friday 
HAPPY HOUR 


DRINK SPECIALS & 
FREE BUFFET 4-7PM 


~ ROLLING THUNDER 
$18 ALL YOU 
CAN BOWL 


LADIES NIGHT 


LIVE LOCAL BAND 
STARTS AT 9PM 
WEEKLY BANDS 


SHOES INCLUDED 
8PM-12AM 


KARAOKE 
7PM AT THE STADIUM 
NO COVER CHARGE 


96 MAIN ROAD, RIVERHEAD, NY 11901 // 631.998.3565 // THEALLSTAR.COM 
EVENTS@THEALLSTAR.COM // FACEBOOK.COM/THEALLSTARBOWL 
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Less ofa 
Weight Loss Program 


More ofa 
Better Life Program 


AgeFocus’ medically supervised weight loss 
program is based on an extensive initial evaluation 
using state of the art diagnostic equipment. 
This will allow us to precisely understand your 
body and match it to your weight loss needs. The 
program lets you lose body fat while 
preserving your muscle mass. Our customized 
program will be created to help you effectively 
accomplish your weight loss goals within a 
specific time-frame. Many of our dieters lose 
between 0.5 to 1 Ibs. per day. Look - and feel 
- like a better you in no time at all. 


yht Loss Program Inciudes: 
n and Blood Testing 
« Exercise Physiologist Evaluation 
« DEXA Body Composition Scan 
® Nutritional Evaluation/Diet Plan 
e Weekly Follow-Ups 


e If indicated, we will prescribe the injectable 
hCG to help lose abdominal fat quicker 


CHOSCECHOEETHHEESESESHSOOETOHHEEHRESOEESHHEEHEE Seoeese 


NEW YEAR, NEW YOU SPECIAL OFFER: 

SAVE 20% OFF INDIVIDUAL PROGRAM or 
SAVE 30% OFF EACH PROGRAW 

WHEN YOU JOIN WITH A FRIEND 

Offer Expires 1/31/13 


AGEL@CUS 
631 “ 243 a“ 3628 3 365 County Road 39A #10, Southampton, NY 


Medically Supervised Weight Loss | Anti-Aging Medicine | Cosmetic Treatments | Hormone Replacement Therapy 


www.AgeFocus.net ( 
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“Along with the New York Subway System, Hamptons Subway is the only underground transit system in the State of New York.” 


The H amptons Subway Newsletter 


BY DAN RATTINER 


Week of January 18-24, 2013 
Riders this past week: 8,512 
Rider miles this past week: 74,122 


DOWN IN THE TUBE 

Madonna, in full riding gear, was seen on 
the subway heading from Water Mill to 
Bridgehampton last Saturday afternoon. Brave 
girl, riding horses in freezing weather. Also 
seen on the subway on Sunday afternoon was 
Jon Stewart, dressed as a circus clown with a 
big red nose and lipstick, leaving Sag Harbor 
heading for East Hampton. At least we think it 
was him. 


WEDDING RING 

An expensive wedding ring was found on the 
tracks late Wednesday night by Fred Fallows, 
one of our maintenance men, out sweeping up 
at 3 a.m. in the tunnel just east of Southampton. 
The subway is shut down for maintenance from 
2 to 6 a.m., as you know. We’ve taken the ring 
to a local jeweler who says the diamond is nine 
carats and worth approximately $100,000, and 


the red rubies, which surround it, are worth 
even more. If you know whose ring this might 
be and they can identify it, we would happily 
return it to its rightful owner. 

Several riders on the subway reported earlier 
that night seeing a man and woman shoving 
one another and shouting loudly in the last 
car leaving Southampton eastbound, but after 
awhile, after a window was heard to open and 
shut, they calmed down. The witness reporting 
this didn’t look up during the altercation so 
they couldn’t identify these people but they 
wanted us to know. 

The prior night, maintenance man Bob 
Cassidy found a rubber ducky on the tracks. 
We find things out there all the time. 


GUN CONTROL 

As you know, Hamptons Subway is a 
private company, not public, so we make our 
own rules on what we will allow and not 
allow on the subway cars. As far as guns go, 
our board of directors was very divided on this 
topic, some in favor of guns for good people so 
they could protect themselves from bad people, 
and others opposed to guns in the same way 


they fought for no smoking on the subway, 
which is now the law. In the end, it was decided 
that guns would be allowed on the subway, but 
only the kinds of guns that were known at the 
time of the writing of the U. S. Constitution. 
So flintlock pistols and blunderbusses are 
permitted, also cannons, if you can get one 
down the escalators. 


NEW FINGERPRINT TURNSTILE EXPERIMENT 

You will find that as of last week, the last subway 
turnstile on the Bridgehampton platform will let 
you in if you place your thumb on the glass of 
a computer screen there. Regular swipe cards 
won't do. To use it, go to the token booth 
and register your thumbprint. The clerk there 
will ask for your name, email address, Social 
Security number and date of birth. She will 
enter it all for you. Then without further ado, 
you can use your thumb. Hamptons Subway is 
always interested in new technology, so for the 
next six months we’ll see how it goes. Perhaps 
it’s the wave of the future. 


COMMISSIONER ASPINALL’S MESSAGE 

I would like to thank every subway staff 
member who voted for me last week in our 
bi-annual election for a new commissioner. 
It was very gratifying that it was unanimous, 
and so | eagerly and enthusiastically embark 
on this, my third term in that office. Your vote 
reassures me that as far as my decision making 
for Hamptons Subway in the past is concerned, 
I am on the right track. As for the future, I will 
be happy to take this organization all the way 
to the light at the tunnel at the end of the line, if 
that is your wish. && 


ryone 
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“Dan’s memoirs are like Dan’s 


of the East End.” — walter Isaacson, 
author of Steve Jobs 


STILL IN THE 


HAMPTONS 


More Tales of the Rich, the Famous, 
and the Rest of Us 


FOUNGER AND EDITOR OF DAN‘'S PAPERS 
AUTHOR GF IN THE HAMPTONS AND IN THE HAMPTONS TOO 


: AVAILABLE AT ALL BOOKSTORES 
: AND AS AN EBOOK 


Newspapers: charming, whimsical, 
and filled with insightful knowledge 
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UPCOMING SPECIAL SECTIONS 
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HOUSE & HOME 
HARBOR FROST WEEKEND 


VALENTINE’S DAY 
SHOPPING/DINING 


SUMMER CAMPS PREVIEW 
WEDDING GUIDE 


FEBRUARY 1 
FEBRUARY 8 


== FEBRUARY 22 
MARCH 8 


SPACE RESERVATION DEADLINES 
FRIDAY BEFORE PUBLICATION DATE. 


DIGITAL + PRINT SPECIAL RATES AVAILABLE 


Pana Tipors 


Largest Distribution of Any pas on the East End 
with a Special Manhattan Distribuion 


631.537.0500 
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BY DAVID LION RATTINER 


INTO THE WILD 

A man in Southampton allegedly walked onto 
private property and removed a wildlife camera 
that had been installed by the landowner—it 
would seem the suspect did not like the idea of 
wildlife being photographed on the East End. 
He was subsequently caught and placed inside 
a cage. 


DUCK PROBLEMS 

A man in Hampton Bays reported that some 
quack took a chainsaw and destroyed the duck 
blind that he uses for hunting. Meanwhile in 
Southampton, a man reported that his duck 
blind, worth an estimated $2,500, had been 
stolen. What the duck is going on? 


AFRICAN PARROT 

A woman in East Quogue reported that her 
$2,000 African gray parrot had been stolen on 
New Year’s Eve. The parrot, which was a family 
pet and is also a rare bird for the East End, 
was dear to the woman. Happily, one day later, 
she discovered the parrot happy and healthy 
back at her home, and she reported that the 
bird had been returned by the criminals who'd 
stolen it. Or maybe, and I’m just putting this 
out there, she forgot to lock the cage and the 
parrot escaped and roamed around the house 
for a little bit? 


THE GETAWAY CAR LOOKED SHARP 

A man reported that the tire rims from both his 
Ferrari and Porsche were stolen from the cars 
while they were parked at his Southampton 
home. The rims are quite expensive, practically 
matching the cost of what you’d pay for a new 
car these days. Well, certain new cars. 


SHELTER ISLAND SERENADE 

Old Man McGumbus—103 years old, 1926 
American Karate Champion and former World 
War II Green Beret—was arrested last week 
on charges of disturbing the peace by playing 
an extended mash-up of “Musetta’s Waltz” and 
“Gangnam Style” on the accordion at 3 a.m. 
while standing outside the home of Biggles 
Watlington, the current Structures and Business 
Inspector on Shelter Island. The two men are 
currently in a legal dispute regarding how many 
live Bengal tigers McGumbus i is allowed to have 
on his property. 


THE NEW MATH 


-A woman who was convicted of stealing 


$500,000 from a local business she was working 
for in East Hampton was recently sentenced 
to 30 days in jail and will be expected to pay 
$2,000 a month for five years. Steal half a million 
dollars, go to jail for 30 days, pay $120,000... 
does the math seem right to you? g& 


Read more Hamptons Police Blotter and follow 
the exploits of Old Man McGumbus exclusively at 
Danshamptons.com. 
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Roundtable Theatre Co. Presents “Macbeth” in Wainscott 
The Scottish players passionately performed at the LTV Studios with a stellar cast and hauntingly beautiful 


set design by Brian G. Leaver & lighting by Sebastian Paczynski. Photographs by Tom Kochie 


2. The entire cast and crew 


1. Jeff Keogh as Macbeth 


3. Anita Sorel, Bonnie Grice and Dianne B. as the 
Three Witches 


“Amagansett, Armageddon” at lites 3 eee in Amagansett 


The Mayan Calendar predicted the world would 
end on 12.21.12, but they were wrong: we are 
still here to read this issue of Dan’s Papers. Just 
in case, however, Neoteric Gallery held an end-of- 
the-world themed show, featuring works by local 
artists. Photographs by Richard Lewin 


1. Artist Melissa Mapes with her “Love Bombs” 
and Neoteric Gallery owner Scott Bluedorn 

2. For Luke Brunn, Alec Nanci, Joana Nanci and 
Abby Quin Nanci-Ross, art is a family affair 

3. Mark Wilson holds “Louie Cortez” in front of his 
work “Foucaud’s Pendulum” 

4. Carly Haffner shows off her works “Sunrise” 
and “A New Earth” 


Shelby Lynne at The 
Stephen Talkhouse 


Shelby Lynne returned to the Talkhouse in 
Amagansett for an intimate and passionate 
acoustic perfomance. 

Photograph by Tom Kochie 


1. Shelby's performance was intense. 


Hawe a Heart Luncheon at the American Hotel, sus Harbor 
Last Thursday Tim Davis hosted the Have a Hearty Community Trust's 
(HAH) annual luncheon for area food pantry directors. Attendees were 
able to trade advice on how best to feed their patrons while enjoying 
some of the best cooking that the East End has to offer. Fellow HAH 
trustee Bret Pahwul handed out checks to the directors to support the 
pantries. Some of the monies were raised through Dan’s Papers annual 
Taste of Two Forks event. Photographs by Richard Lewin 


1. East End food pantry volunteers Stacy Dermont (Senior Editor of Dan’s Papers), 
Loretta Hatzel-Geraci, Barbara Wolfram (Sag Harbor Food Pantry), Drew Raley 
(Springs Food Pantry), Vicki Littman (Amagansett Food Pantry), Fran Ecker (Montauk 
Food Pantry) and Kathy Byrnes (East Hampton Food Pantry) 

2. Bill Wright (HAH Board Member and past President) with HAH Trustee Tricia Keane, 
HAH President Brett Pahwul, HAH Trustee Jan Rose and HAH Treasurer Tim Davis 

3. HAH President Brett Pahwul welcomes the luncheon guests. 


AFTEE Meeting 
Members of All for the East End (AFTEE) met 
in Bridgehampton last Thursday to discuss the 
group's upcoming mega concert. 

Photograph by Alex Goetzfried 


1. Wally Smith, Myron Levine, Mary Morgan, Dennis 
McDermott, Jim Durning, John Kowalenko, Bob Edelman, 


Donielle Cardinale, Eva LaMere, Claudia Pilato 


WOUND THAT WON'T HEAL? 


We offer the only hyperbaric oxygen treatment on the East End, for reduced 
healing times for chronic wounds. Call 631.726.3300 to schedule an appointment. 


=. THE CENTER FOR ADVANCED 


WOUND HEALING 


SOUTHAMPTON HOSPITAL 


Committed to excellence, to community, and to you. 
www.southamptonhospital.org 
An Affiliate of Stony Brook Medicine | Member East End Health Alliance 
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PIANO RENTALS/SALES 
SINCE 1976 


SHOWROOM IN WATERMILL 
YAMAHA, STEINWAY AND MORE 
PIANO’S FROM $995 AND UP 
LivE ENTERTAINMENT 


PianoBarn 


www .pianobarn.com 


Call Mike 631-726-4640 
We Buy, Sell, Rent, Move & Tune 


oo Jee 


- Big % 
Clearance 
r Sale 


~ Beautiful Custom Drapery! 


¢ Unlimited 
: oy ae - HunterDouglas 72/2, 
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BIG REBATES Golinc on Now! 


“ Call Linda & Paul * 631-287-1515 
375 County Road 39, Southampton * www.wwunlimited.com 


~) _ formerly 
—“ The Lobster Inn 


BSTE! 


WATERFRONT DINING o 
watch ice skating & bird migration 


OPEN YEAR ROUND 


Thursday thru Sunday for Dinner, 
Saturday Lunch & Sunday Brunch! 


EARLY BIRD 4PM TO 6:30PM $21.50 
served with choices of salad, dinner & dessert 
THURSDAY... ALASKAN CRAB...$24 
all you can eat served with vegetable and potato 

FRIDAY...PRIME RIB NITE...$20 
with yorkshire pudding, vegetable & potato 
SATURDAY...TWIN CULLS...$26 
two lobsters served with vegetable & potato 
SUNDAY BRUNCH...11AM TO 3:30PM 
complimentary bloody mary, mimosa or wine 
SUNDAY...STEAK NITE...$19 
140z NY served with vegetable & potato 


please ask to see our new upstairs 


WATERVIEW PARTY ROOM 
what a viewl! 


162 Inlet Road, og apse st 


lobstergrilleinn.com 


Your Home is Your Most Valuable Asset 


So trust your Plumbing, Heating, Air Conditioning, Solar and _ 
Fuel Oil needs to a company that's always here for you... _ 


ummer Openings °® Boiler Replacement 
e Air Conditioning _* Dehumidification 
* Outdoor Showers ® Hot Water Heaters 


¢ Pool Heaters » Additions & 
® Bathrooms Alterations 
Air Purification e Water Treatment 


Gas & Oil Furnaces — Systems 
Winter Closings __ ® Solar Installations 


Outstanding Qualified 
24-Hour Service Technicians 
f Financing Options 

FREE : Available 
Estimates —[M|WEN-M:LAIN Whatever it takes: 


16K Ore 


: : 
Any Repair or Installation 
Offer applies to service calls or installations under $1000. Not to be combined with any 
other offers. Coupon must be presented at time of service. Offer expires 3/31/13. 
South Fork North Fork 


631-283-9333 631-298-8181 


info@HardyPlumbing.com 
www.HardyPlumbing.com 


22374 


Jededia bh Haw MUN 
“INN & RESTAURANT & EEA 


BLACKBOARD SPECIALS $38 


soup or salad/entree/dessert/wine 


MONDAY 
THURSDAY 
FRIDAY 

ISATURDAY 
SUNDAY 2 


631.722.2900 400 S.JAMESPORT AVE 


home made pasta 
lobster 

whole fish 

prime beef 
roast/trimmings 


MASONRY LANDSCAPING 
DESIGN CONSTRUCTION 
Fireplaces » Lawn Maintenance 
Barbecues « Fall Cleanup » Tree Removal 


Landscape Lighting & Service 
Brick » Stone Patios 


Od 


( Cont'd from page 13) 


sequel to The Pillars of the Earth, premiered 
on Channel 4 in England last week. Montauk 
playwright extraordinaire Edward Albee will 
celebrate his 85th birthday in March. His classic 
play Who’s Afraid of Virginia Woolf, written 
in 1962, continues to pack the house at the 
Booth Theater in Manhattan. The entire cast is 
outstanding but offers particularly memorable 
performances by Tracey Letts as George and 
Carrie Coons as Honey. 


Sag Harbor’s Donna Karan hosted Angelina 
Jolie, Brad Pitt and their children at her Turks 
and Caicos retreat over the holidays. 


Sagaponack photographer Mort I. Hamburg 
has a new book out titled Commitment. With 
text by Kashmir Hill, the tome offers up 
moving portraits of some of America’s most 
recognizable personalities as they share their 
secrets to. successful relationships. Featured 
are Mandy Patinkin & Kathryn Grody, Joy 
Behar & Steve Janowitz and Jerry Stiller & 
Anne Meara, to name just a few. 


Where they dine: Jimmy 
Fallon and_ his’ wife 
enjoyed a quiet brunch in 
a corner booth at Almond 
in Bridgehampton last 
week. Perhaps they were 
celebrating Fallon’s first 
Late Night with Jimmy 
Fallon in the 11:30 p.m. 
time slot. Designer 
Maria Scotto lunched at 
Pierre’s in Bridgehampton Jimmy Fallon 

on Saturday. Afterward she was off to East 
Hampton Gourmet for goodies. Real estate 
mogul and Have a Heart Community Trust (HAH) 
Treasurer Tim Davis hosted a luncheon at the 
American Hotel in Sag Harbor on Thursday to 
honor the work of local food pantry directors. 
HAH President Bret Pahwul handed out checks 
for thousands of dollars to support the work of 
area food pantries. This money was raised in 
part through Dan’s Papers’ annual July event, 
Dan’s Taste of Two Forks. Appropriately, all of 
the guests were seated at one long table and 
they dined on local foods including Peconic 
Bay scallops. The directors compared notes on 
how to offer the best foods to the most people. 
Dan’s Papers Senior Editor Stacy Dermont was 
there to help the pantry volunteers to get their 
message out. See photos on page 17. 


Amagansett resident Alec Baldwin continues 
to help communities recover after Superstorm 
Sandy. His ABFoundation (Continued on page 26) 
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Locals vs. Visitors 


An Encounter to Remember Watching a Football Game at a Bar 


BY DAN RATTINER 


M y wife Chris and | were having an early 
dinner, just the two of us, at a local 
restaurant last Saturday night. We were just 
finishing up the main course when I looked at 
a watch and said, “Hey, it’s seven o’clock. We 
forgot about the football we wanted to watch. 
It’s going to end soon.” So we decided to forget 
dessert and go home to watch. | called for the 
check. 

The football game we had in mind—we are 
both football fans—was the NFL playoff game 
between Baltimore and Denver. Playing for 
Denver would be the 36-year-old quarterback 
Peyton Manning, who was this year’s top-rated 
quarterback. It had been thought he was over- 
the-hill, but this was not the case. We wanted 
to see him on his charge to the Super Bowl, and 
now we were missing it. 

After I paid the check and we were walking 
out to the car, Chris suggested that instead 
of going home, which was half an hour away, 
we go to a nearby sports bar where, through 
the windows we had seen, while driving to the 
restaurant, half a dozen TVs on the walls tuned 
to sports. We’d seen a big crowd inside. Maybe 
that would be more fun, and furthermore, we 
wouldn’t miss as much of it. 

Although this story is going to be about 
visitors and locals, as you will soon see, it 
is not to be about visitors and locals in the 
Hamptons. We were, this night, on an island 
called Providenciales, which is part of Turks 
and Caicos in the Caribbean. The temperature 
outside was 80 degrees. We were going to 
Danny’s Buoy, a local bar. 

Parking out front, we could hear people 
cheering. We walked in. All seats at the bar and 
five of the six high round tables with stools 


were occupied. We sat at the sixth round table 
and surveyed the scene. 

There were four TVs, two behind the long 
bar and two on a side wall. One behind the bar 
was tuned to a cricket match, the second and 
the other two on the wall to football. Everyone, 
about 20 men and three women, was watching 
the football. 

“Hey mon, that was a fair catch.” 

“They threw the flag. Nobody gonna overturn 
it.” 

The TV went to its usual string of commercials, 
Toyota, Verizon, Volkswagen, during which 
everybody talked about the game or greeted 
newcomers with hugs or high fives. People 
came into and out of the bar often. At that 
point, one of the men called from the bar to me. 

“Who you rootin’ for?” 

“Denver,” | said. 

“Yeah.” 

The referee on the screen was announcing a 
decision. The call on the field was confirmed. 

“Fair enough,” someone said. 

“I agree. It was fair.” 

Caribbean patois is spoken very fast and 
often with abbreviated words making it difficult 
to understand. But if you work at it, you get it. 

Back to the game. Manning threw a bullet ofa 
pass 40 yards right on the mark and everybody 
went wild. What a wonderful time was being 
had. 

“We'll get ’em back. You'll see,’ 
said. 

I couldn’t imagine how a native of Turks and 
Caicos could be a Baltimore Ravens fan, but 
there it was. 

“The temperature here in Denver is now nine 
degrees,” one of the commentators said. “With 
the wind chill, it’s minus one.” 

On the field, puffs of (Cont'd on next page) 


os 


someone 


Dan Rattiner’s 

third memoir, STILL 
IN THE HAMPTONS is 
now online and at all 
bookstores. His first 
two memoirs, IN THE 
HAMPTONS and 

IN THE HAMPTONS, 
TOO, are also 
available online and 
in bookstores. 
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Locals (Cont'd from previous page) 


white smoke were coming out of everybody’s 
mouths with every exhale. It occurred to me 
that nobody in this room had ever experienced 
anything like these temperatures. What were 
they making of it? 


On the TV screen the athletes were 
all mixed up together, black and 
white, Hawaiian, Tongan, whatever. 


I can’t say that Chris and I were being 
welcomed. with open arms in this bar. But when 
it came to cheers and high fives, we were part of 
the action. On the other hand, there wasn’t the 
slightest indication of any concern or suspicion. 
There was a man they were suspicious of. He 
was a slender man, a Rastafarian with a beard 
and beret, and he weaved around a bit drunk, 
apparently unaware, even with all this bustling 
activity, that there was a game going on. People 
waved him out of the way when he was blocking 
their view. 

Midway through the fourth quarter, with the 
score tied, the man at the bar I’d talked to got 
up and headed past me toward the door. 

“You leaving?” I asked. “Now?” 

“My wife’s gotta be picked up,” he said. “I take 
her home. I be back.” 

At this point, I noticed through a window that 
there was a deck off this bar with tables and 
chairs and that everybody sitting out there was 
Caucasian. They all had the same identifying 


plumage—brightly colored resort clothes and 


white hats or scarves. It’s what we had on, 
too. And they were all looking at the outside 
wall above the window where there must have 
been more TVs. Occasionally, they too, at 
the appropriate moments, let out cheers for 
the teams. But there was a difference. Their 
comments and congratulations were shared 
only with those at their table, not at any other 
tables. 

And this got me thinking. Here we were 
inside, where everybody was in work clothes 
and knew everybody else, and so happy and 
relaxed and having so much fun. Out there— 
were we SUPPOSED to be out there?—there was 
some enthusiasm, but less. The people were in 
a foreign land, strangers, uncertain that things 
were Okay. Their pockets may have been filled 
with cash but they were unsure of themselves. 
They were the outsiders. 

It also didn’t pass my notice that although 
there were the white rich people outside and 
the working black people inside this bar, that 
on the TV screen the athletes were all mixed up 
together, black and white, Hawaiian, Tongan, 
whatever. Well, that’s good, I thought. 

The game got better and better. Denver, who 
was favored, would pull ahead, but then plucky 
Baltimore would catch up. With a minute left 
to play, it looked like Baltimore was through. 
But then, with just 31 seconds left, Baltimore’s 
quarterback threw a touchdown pass, sending 
the game into overtime. You’d have thought 
Danny’s Buoy had won the lottery. People were 


screaming and yelling. One overtime ended 
and now there was a second overtime, and at 
this point Manning made a mistake. He was 
intercepted, Baltimore scored and it was over. 

In the dark, in the parking lot, leaving the bar, 
it occurred to me that what is going on in the 
Hamptons is not much different than what is 
going on here on this island—except that the 
rich are far richer in the Hamptons, and far 
more able to do something about it. _ 

They come to the Hamptons and buy a piece 
of property that might have been farmland and 
they surround it with hedgerows and gates and 
inside hire gardeners and staff to create their 
own little worlds separate from the worlds 
outside filled with local people. They often 
spend tens of millions of dollars. 

It’s the way of a changing world, I guess, along 
with our awkward attempts to adapt to it. 

Anyway, Baltimore won. I’ve got friends there 
and there was no doubt in my mind they were 
watching this. 

On the other hand, I think I'll text them instead. 
Calls from here are really expensive. 4@. 


Who made the greatest full length documentary about 
the Hamptons, but never was able to market it to the 
mainstream movie theatres? 


GSS STILL IN THE HAMPTONS 


. Wiss 
Me: Available now at bookstores everywhere! 


” THE ADVENTURES OF SPIDER | AND FLYTRAP 
BETTY PARASKEY, HAEL PARASKEVAS 
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DEAR DR. FLIPPENWIGG, 
I WANTED TO FILL YOU IN ON 
SOME MORE OF THE HAPPENINGS 
AROUND OUR APARTMENT. 


LILI INHALED SOME HELIUM (YE 
AND FLOATED ALL THE WAY 
TO BROOKLYN. 


THE WINDS SHIFTED AND SHE 
FINALLY MADE IT BACK HOME. WE 
NOW KEEP THE WINDOWS SHUT. 


ONE DAY AFEROCIOUS BEAST ‘V 
MOVED IN DOWN THE HALL. 


HE KEEPS TO HIMSELF BUT ‘ 
SOMETIMES HE COMES OVER ; 
TO PLAY CARDS. HE’S NOT 
REALLY FEROCIOUS. 


egg 


N Wh 
a | 


a HIS BEST FRIEND IS ROOMING 
WITH HIM. HIS NAME IS HAMILTON 
HOCKS. HE’S A PIG. 


WANE SoME 
Pumpkin 
J bk FINS 


NOT THAT HE’S MESSY, I ‘| | HE SLEEPS INA CARDBOARD BOX. \ 
JUST MEAN, HE’S A REAL Lee 
PIG, THE KIND WITH HOOVES. 


JOIN US ON FACEBOOK AND TWITTER 


© THis APARTMENT BUILDING IS FILLED * q 
WITH ALL SORTS OF NUTTY PEOPLE, 
BUT WE ALL SEEM TO GET ALONG. 
MORE LATER, HAVE A NICE DAY. 


WWW .MICHAELPARASKEVAS.COM 
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It’s Good Te BE THE KING 


How to Stop Global Warming 


Lal 
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It’s Now or Never, but the Wind and the Sea Say We Win 


BY DAN RATTINER 


riving through Amagansett on a windy 

morning, I happened to look up and see, 
just behind the Amagansett Farmers Market, 
this great metal windmill looming 60 feet up 
above the landscape. Its blades turned grandly 
in the wind, providing power to the farmers 
market, I suppose, and, in that indirect way 
where excess electricity is backed up to the 
power grid, to the rest of the community. 

Free electric power, I thought. Is that windmill 
new? How come | haven’t noticed it before? 
Oh, I know, I said to myself. It’s because I wear 
a hat. I don’t usually look up. So I drove on. 

This encounter with this great windmill, 
however, got me thinking about what is slowly 
becoming the most riveting problem of this next 
generation—the polluting of the atmosphere 
and the attempt to provide clean power so 


people like me (and you) can drive by in our 
cars and get to where we’re going. 

About 10 years ago, I recall, it was announced 
that a solution to the polluting of the atmosphere 
was at hand, because some scientist had just 
developed a car grille that could gobble up 
pollutants as you drove along and convert them 
into harmless material. It was an astonishing 
development. You’d blow carbon and smoke 
out the back of your car. But the car behind you 
would gobble it up: This would save the earth. 
And it surely would have, if it had ever been 
heard from again. It wasn’t, though. Apparently 
there was a flaw. 

This was 15 years after the amazing discovery 
by some scientists in Utah that energy could 
be created from nuclear fusion. Unlike nuclear 
fission, no harmful radiation was created. Also, 
it was cheap. It was the answer to nuclear 
power. We were saved. Well, it turned out, 


there was a flaw in their mathematics, so that 
didn’t work out either. 

It was also 15 years after scientists began 
warning us that carbon in the atmosphere was 
increasing, that the Industrial Revolution was 
what had caused it, and that temperatures were 
rising. 

I thought at that time I heard about the car 
grille, well, thank goodness, everybody is on 
the case. Somewhere along the line here there 
is going to be a solution to this problem. It will 
come along. 

After that, however, no further announcements 
were made. It was as if our governments and 
research laboratories had simply turned their 
backs on this problem. 

We needed this one thing. But now nobody 
was looking for it. Why is this? We have our 
heads in the sand. 

Well, I think I have (Continued on next page ) 


A Conversation with Bill Pickens, Activist 


BY JOAN BAUM 


artin Luther King Day? Black History 
Month? “In my house,” says Bill Pickens, 
“black history’s 365 days of the year.” And 
not just in his house but wherever he has an 
audience to hear about his illustrious forebears. 
Such places include The Golden Pear in 
Sag Harbor, where Pickens recently held 
forth during our interview. Unknown to him, 
he’d attracted an interested eavesdropper 
who gushingly said hello on her way out and 
thanked him for all that she had heard. To say 
that William Pickens Ill is an institution on the 
East End is an understatement—he’s a walking 
history lesson who, if he knows he’ll be talking 


about his family’s over-300-year history in this 
country, carries with him samples for show and 
tell—first editions, documents, photographs. 
Just a couple of weeks ago he participated in a 
panel discussion at the Southampton Historical 
Museum’s “Bells Are Ringing” 150th anniversary 
celebration of the Emancipation Proclamation. 
The speakers’ table was covered with Pickens 
memorabilia and, needless to say, he spoke 
without notes, going over once again, with 
pride and enthusiasm, some of the highlights 
of his ancestors’ careers. The list includes Aunt 
Ida, “an honors graduate of Smith,” he beams, 
who became the first black WAVE officer, thus 
integrating the Navy. So many in his family were 
“the first African American to...” a phrase that 


easily applies to Pickens himself. 

A 1954 graduate of Franklin Lane High School 
in Queens, he says he was always active in school 
politics and encountered no racial problems. 
The times were different, then, he points out, 
no drugs, no poverty, no gang warfare. Because 
he wanted to go away to college, he enrolled at 
the University of Vermont, “a liberal college in 
a liberal state.” 

He majored in history and political science 
and thought about pursuing a law degree. When 
he was elected president of the student body, 
he recalls that the school newspaper wrote: 
“Pickens is the first black president, let us hope 
he’s not the last.” He was also president of 
the senior men’s honor (Continued on next page ) 
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that it is the border between East Hampton 
and Southampton (which ‘it isn’t, by several 
hundred feet, but which I would make it). I want 
a War of 1812 cannon placed at the end of the 
wharf and, in the summertime, palm trees in 
big pots be brought in to line the back of the 
beach between Long Wharf and the bridge to 
North Haven. 

I would, at a ceremony, give the keys to 
Sag Harbor to Curtis J. Bashaw, cofounder of 
Cape Advisors, for what they have done in 
Sag Harbor. 

Cape Advisors, in 2006, took an option on 
the old four-story abandoned (since 1981) 
Bulova Watchcase Factory building in that 
town. They proposed to turn this eyesore into 
an apartment building. Rebuffed by the Village, 
they did not go away. They persisted. It was 
their intention to do exactly what they said 
they wanted to x 0) rather than what iago-- in 
He Villace carr 
activity, that there was a . game ‘going on. Peuple 
waved him out of the way when he was blocking 
their view. 

Midway through the fourth quarter, with the 
score tied, the man at the bar I'd talked to got 
up and headed past me toward the door. 

“You leaving?” I asked. “Now?” 

“My wife’s gotta be picked up,” he said. “I take 
her home. I be back.” 

At this point, I noticed through a window that 
there was a deck off this bar with tables and 
chairs and that everybody sitting out there was 
Caucasian. They all had the same identifying 


In East Hampton Town, I'd give 10-year 
temporary parking permit approvals for any 
business that is pre-existing (pre-existing 
zoning), has land upon which to put an adequate 
temporary parking lot, is very popular and, 
because they are very popular, draws crowds. 
The temporary parking areas could be gravel 
but to code, and therefore, if 10 years go by and 
circumstances change, removable. I would also, 
upon completion of the lot, allow only limited 
parking on the street. 

At the present time, I can think of four 
places of business that fit these requirements 
and which have made application for parking 
and other improvements to no avail so far. 
They are Damark’s Deli on Three Mile Harbor 
Road, Cyril’s Fish House in Napeague, and in 
Montauk East by Northeast on Edgemere Street 
and, reportedly, Ruschmeyer’s on Second 
House Road. 
=. eo" ardn . pass ney Cations cite the many 
there were the white rich people ‘ou.street in 
the working black people inside this bar, wicc 
on the TV screen the athletes were all mixed up 
together, black and white, Hawaiian, Tongan, 
whatever. Well, that’s good, I thought. 

The game got better and better. Denver, who 
was favored, would pull ahead, but then plucky 
Baltimore would catch up. With a minute left 
to play, it looked like Baltimore was through. 
But then, with just 31 seconds left, Baltimore’s 
quarterback threw a touchdown pass, sending 
the game into overtime. You’d have thought 
Danny’s Buoy had won the lottery. People were 


parking is folly. 

Cyril’s is a perfect example. It used to be a 
moderately popular clam bar with what, for a 
clam bar, was adequate parking. Then it became 
the darling after-hours spot for the yuppies 
and everybody wants to be there. Is it simply 
because of Cyril? Probably. Someday, he will be 
gone. But he’s here now. Allow a temporary lot. 
In 10 years, if the fad is over, you take out the 
parking and restore the field. It’s pre-existing 
after all. Meanwhile, nobody gets killed. 

Another place like this in East Hampton 
right now is the wildly popular Round Swamp 
Farm on Three Mile Harbor Road. They’ve got 
plenty of land at the farm. As far as we know, 
they haven’t applied for more parking, but they 
should. People park all over the road. Give the 
farm a 10-year temporary lot permit. And give it 
a concrete path down which to push shopping 
carts. It will all work out. 

I also want to tip my hat to the man who 
poeneed to create the East Hampton Town 
ae i UG cut of old 17th- and 18th-century 
Calls from here aré rex2, otherwise, going to be 


~ heen 


Who made the greatest full length documentary about 
_ the Hamptons, but never was able to market it to the 
mainstream movie theatres? 
wy 


w [THE ADVENTURES OF SPIDER AND FLYTRAP 
j BETTY PARASKEVAS AND MICHAEL PARASKEVAS 


gi -THEGREENMONKEYS.COM 


a 


DEAR DR. FLIPPENWIGG, 
I WANTED TO FILL YOU IN ON 
SOME MORE OF THE HAPPENINGS 
AROUND OUR APARTMENT. 


4 
Ge 


LIL{ INHALED SOME HELIUM E THE WINDS SHIFTED AND SHE \ y ONE DAYAFEROCIOUS BEAST ‘ 
AND FLOATED ALL THE WAY FINALLY MADE IT BACK HOME. WE “| | MOVED IN DOWN THE HALL. 
TO BROOKLYN. NOW KEEP THE WINDOWS SHUT. 


wy) 


JOIN US ON FACEBOOK AND TWITTER 


HIS BEST FRIEND IS ROOMING NOT THAT HE’S MESSY, I 
WITH HIM. HIS NAME IS HAMILTON JUST MEAN, HE’S A REAL 
HOCKS. HE’S A PIG. PIG, THE KIND WITH HOOVES. 


WANE ve ° 
ae i 


SS 
HE KEEPS TO HIMSELF BUT | 
SOMETIMES HE COMES OVER 
TO PLAY CARDS. HE’S NOT 
REALLY FEROCIOUS. 


y “THIS APARTMENT BUILDING IS rue | 
WITH ALL SORTS OF NUTTY PEOPLE, 
BUT WE ALL SEEM TO GET ALONG. 
MORE LATER, HAVE A NICE DAY. 


WWW .MICHAELPARASKEVAS.COM 
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How to Stop Global Warming 


Bigstock.com 


It’s Now or Never, but the Wind and the Sea Say We Win 


BY DAN RATTINER 


riving through Amagansett on a windy 

morning, I happened to look up and see, 
just behind the Amagansett Farmers Market, 
this great metal windmill looming 60 feet up 
above the landscape. Its blades turned grandly 
in the wind, providing power to the farmers 
market, I suppose, and, in that indirect way 
where excess electricity is backed up to the 
power grid, to the rest of the community. 

Free electric power, I thought. Is that windmill 
new? How come | haven’t noticed it before? 
Oh, I know, I said to myself. It’s because I wear 
a hat. I don’t usually look up. So I drove on. 

This encounter with this great windmill, 
however, got me thinking about what is slowly 
becoming the most riveting problem of this next 
generation—the polluting of the atmosphere 
and the attempt to provide clean power so 


people like me (and you) can drive by in our 
cars and get to where we're going. 

About 10 years ago, I recall, it was announced 
that a solution to the polluting of the atmosphere 
was at hand, because some scientist had just 
developed a car grille that could gobble up 
pollutants as you drove along and convert them 
into harmless material. It was an astonishing 
development. You’d blow carbon and smoke 
out the back of your car. But the car behind you 
would gobble it up. This would save the earth. 
And it surely would have, if it had ever been 
heard from again. It wasn’t, though. Apparently 
there was a flaw. 

This was 15 years after the amazing discovery 
by some scientists in Utah that energy could 
be created from nuclear fusion. Unlike nuclear 
fission, no harmful radiation was created. Also, 
it was cheap. It was the answer to nuclear 
power. We were saved. Well, it turned out, 


there was a flaw in their mathematics, so that 
didn’t work out either. 

It was also 15 years after scientists began 
warning us that carbon in the atmosphere was 
increasing, that the Industrial Revolution was 
what had caused it, and that temperatures were 
rising. 

I thought at that time I heard about the car 
grille, well, thank goodness, everybody is on 
the case. Somewhere along the line here there 
is going to be a solution to this problem. It will 
come along. 

After that, however, no further announcements 
were made. It was as if our governments and 
research laboratories had simply turned their 
backs on this problem. 

We needed this one thing. But now nobody 
was looking for it. Why is this? We have our 
heads in the sand. 

Well, I think I have (Continued on next page ) 


A Conversation with Bill Pickens, Activist 


BY JOAN BAUM 


artin Luther King Day? Black History 
Month? “In my house,” says Bill Pickens, 
“black history’s 365 days of the year.” And 
not just in his house but wherever he has an 
audience to hear about his illustrious forebears. 
Such places include The Golden Pear in 
Sag Harbor, where Pickens recently held 
forth during our interview. Unknown to him, 
he’d attracted an interested eavesdropper 
who gushingly said hello on her way out and 
thanked him for all that she had heard. To say 
that William Pickens III is an institution on the 
East End is an understatement—he’s a walking 
history lesson who, if he knows he’ll be talking 


about his family’s over-300-year history in this 
country, carries with him samples for show and 
tell—first editions, documents, photographs. 
Just a couple of weeks ago he participated in a 
panel discussion at the Southampton Historical 
Museum’s “Bells Are Ringing” 150th anniversary 
celebration of the Emancipation Proclamation. 
The speakers’ table was covered with Pickens 
memorabilia and, needless to say, he spoke 
without notes, going over once again, with 
pride and enthusiasm, some of the highlights 
of his ancestors’ careers. The list includes Aunt 
Ida, “an honors graduate of Smith,” he beams, 
who became the first black WAVE officer, thus 
integrating the Navy. So many in his family were 
“the first African American to...” a phrase that 


easily applies to Pickens himself. 

A 1954 graduate of Franklin Lane High School 
in Queens, he says he was always active in school 
politics and encountered no racial problems. 
The times were different, then, he points out, 
no drugs, no poverty, no gang warfare. Because 
he wanted to go away to college, he enrolled at 
the University of Vermont, “a liberal college in 
a liberal state.” 

He majored in history and political science 
and thought about pursuing a law degree. When 
he was elected president of the student body, 
he recalls that the school newspaper wrote: 
“Pickens is the first black president, let us hope 
he’s not the last.” He was also president of 
the senior men’s honor (Continued on next page ) 


Page 24 January 18, 2013 


DAN’S PAPERS 


danshamptons.com 


. ickens (Cont'd from previous page) 


society and president of the then mostly Jewish 
fraternity Tau Epsilon Phi. After graduation, 
he found himself in the reserve commission 
of the 5th Air Force as Second Lieutenant and 
Personnel Officer, a position that took him to 
Japan, where he studied Japanese language and 
culture. 

In the service, he again 
enjoyed life relatively free of 
racial incident, though one day 
going to the movies with three 
white buddies (it was 1958 and 
in the South), he remembers 
being told that he could use 
the back door and then sit in 
the balcony. “Good enough to 
be in the military but not the 
cinema.” The four of them left. 

How ironic, he reflects now— 
he had freer access in Japan, 
“this black cat from Brooklyn” 
who as Chief of Administration for his division 
was evaluating a 330-man squadron, “guys from 
the South.” He subsequently traveled all over 
Southeast Asia, “a tall black man, a curiosity,” 
but never an object of ridicule. 

Back in the States and tending to family 
business (his father had recently died), he 
took on several managerial and executive 


A 


Bill Pickens and family 


training posts, including being a supervisor 
at the Western Electric division of Bell. He 
later worked with labor unions, a “great 
test” for a black man_ then. He kept getting 
recruited for consulting positions at prestigious 
organizations such as Booz Allen Hamilton, 
and at banks (Marine Midland) 
and Phillip Morris, though he 
“wasn’t a smoker,” he adds, a 
fact that would prompt him to 
move on. Finally, he founded 
Bill Pickens Associates and was 
invited to join Robin Chandler 
Duke, Angier Biddle Duke and 
Rabbi Arthur Schneier, as a 
| founding advisor of the U.S. 
| Japan Foundation, funded by 
éentrepreneur Ryoichi Sasakawa. 
|= Other memories, still potent, 
bubble up—especially those 
that involve his beloved mother 

and her long-time friend Rachel Robinson, wife 
of Jackie Robinson. Bill was 10 when “JACKIE 
ROBINSON CAME TO MY HOUSE!” (it’s likely 
that folks outside The Golden Pear could hear 
this one!) It was 1947, when Robinson was 
named Rookie of the Year, and he gave Pickens 
a baseball. Later, at the University of Vermont, 
Pickens invited Robinson to give a talk but a 


Wind (Cont'd from previous page) 


come up with something. And it starts with this 
windmill. 

We have wind, lots of wind. We have our 11 
old 18th-century wooden windmills, each of 
which was once fitted with canvas on its sails to 
turn a gear and create the energy to grind corn 
into flour for the community. Now we had these 
new ones. We could build fields of these new 
windmills on our farmland. 

Would people object? Well, they would have 
to choose. On the one hand, they could choose 
no windmills and massive flooding and billions 


snowstorm intervened. Oh dear, the university 
was going “gaga” over Robinson. Could Roy 
Wilkins make it? Alas, no, but Wilkins knew 
this 26-year-old up-and-coming minister from 
Alabama. Who? Martin Luther King. No, Pickens 
recalls saying, about the little-known King, “that 
wasn't such a great idea.” 

Pickens is extremely proud of his brilliant 
grandfather, William Pickens Sr., “a 1904 
Phi Beta Kappa graduate of Yale University, 
a Lincoln scholar, a skilled linguist in five 
languages (including Greek and German), and 
one of the founders of the NAACP.” 

He also talks passionately about his great- 
great grandmother who was severely whipped 
as a slave but who “spoke up, spoke back.” 

He could go on speaking about his family, 
achievements that he’s putting into a book he’s 
begun to write based on recollections from 
both his father and mother’s side—free blacks, 
freed blacks—11 generations of “documented 
Americans” he says with a smile, adding what 
his grandfather used to say: “The mission is to 
enlighten blacks and endarken whites.” 

America is increasingly becoming a brown 
country, though the news is slow to arrive. 
Some people refer to Barack as “Obama’— 
and Pickens says, Barack Obama is not “this” 
president, he is “our” president. && 


of dollars in damage from the melting of the 
ice caps and the extreme weather conditions 
leading to the collapse of western civilization. 
On the other hand, we could have unsightly 
windmills but keep our cars, planes, trains, 
video games, Tweets and our way of life. This is 
not such a hard choice. 

Then we have water power. We are surrounded 
by water here. The tides rise and fall and it’s 
possible to build underwater power generators 
that work off the rising and falling of the tides. 

The surf races in toward shore, the waves 


ra 


Above that, there is simply 
calmness. And nobody harnesses 
calmness. The same is true about 
wave power. 


creating huge amounts of energy that can be 
harnessed with other machinery pressing 
against the surge, once again creating electric 
power. It’s quite do-able. 

But will it all work? As I have thought this 
through further, though, | think it just might not. 
We've all been. on sailboats. If you sail behind 
another sailboat that is catching the wind, you 
fall farther behind that boat because the wind in 
your Sail is lessened because some of it is being 
caught by the boat in front of you. 

In other words, if we make a huge international 
effort to place windmills all over the planet to 
harness the wind, we will be successful but 
only until we will have brought the wind to a 
standstill. Above that, there is simply calmness. 
And nobody harnesses calmness. 

The same is true, | am afraid, about wave 
power. If you have enough underwater 
machinery to harness the wave energy, you will 
come to a point where the oceans will simply be 
calm. So that will be that. And we’ll have hell to 
pay with the surfers. 

You try to think something up now. I’ve given 
it my best shot, which is more than I can say for 
all the great minds of science around the world 
that have turned their backs on this problem. 

It has also occurred to me now that if we 
gobble up all the wind, we might cause the earth 
to turn slower. This could be an even bigger 
disaster. Terrible. 

So what do you come up with? @& 
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Our $6,000 Literary Prize Contest for 2013 Begins 


BY ERIC FEIL 


he adage goes that you never forget your 
first time. True enough. But there’s no 
arguing that the second time’s a charm. Even 
when an original is unforgettable, the follow- 
up can build on its predecessor and become 
even better. The Godfather Part II. Ali-Frazier II. 
The Wild, the Innocent and the E Street Shuffle. 
The second annual Dan’s Papers $6000 Literary 
Prize for Nonfiction, which kicks off this week. 
Dan’s Papers has showcased artists on its 
covers for more than a quarter-century, and the 
inspiration for the Dan’s Papers Literary Prize 
came from a vision of doing the same thing 
for writers. When the inaugural Dan’s Papers 
Literary Prize was handed out in August 2012— 
the first such prize ever offered on the eastern 
end of Long Island for short literary nonfiction— 
both the response and the reception were 
overwhelming. 


Some 400 entries were accepted from writers 
on Long Island and Manhattan but also as far off 
as Florida and California. The collection of both 
professional scribes and people who had never 
before been published was diverse, but they 
all shared at least one common trait: they had 
stories to tell, all inspired by the East End. And 
this was their venue to share them. 

“This contest has put an exclamation point 
on my notion of the genius of everyday people,” 
said Barnes & Noble Chairman Len Riggio 
onstage at the standing-room-only 2012 awards 
ceremony at East Hampton’s Guild Hall, where 
he was joined by the likes of Honorary Chair 
and two-time Pulitzer prize winner Robert Caro, 
and others. “Quite simply, the entries were 
awesome, and more than a pleasure to read. 
Many revealed a piece of our culture and natural 
habitat I quite frankly never knew existed.” 

The 2013 Literary Prize, with major funding 
provided by Barnes & Noble, will again award 
one of the biggest prizes for any writing 
competition of its kind—a $5,000 first prize and 
a pair of $500 second prizes, all selected by 
an esteemed panel of independent judges. All 
submissions must reference, in some meaningful 
way, eastern Long Island. Each work must be 
between 600 and 1,500 words and can be any 
genre of nonfiction, including autobiography, 
biography, account of a day, opinion, history, 
profile of a person or institution, memoir, essay 
or humor (you'll find the complete official rules 
online at Danshamptons.com/literaryprize). 

And, once again, the honors will be handed 
out during a gala awards ceremony at East 


Hampton’s Guild Hall in August—already one 
of the most anticipated events of the summer. 

The Hamptons has long inspired outstanding 
writing and storytelling. As Len Riggio said 
onstage during the 2012 Literary Prize awards 
gala, the writers who submitted stories to this 
contest did that longstanding tradition proud. 
Surely they will do so again for sequel. 

K*k* 

Since the inaugural Dan’s Papers Literary 
Prize for Nonfiction was launched early in 2012, 
we've published various entries in the paper 
and online at Danshamptons.com, sharing a 
selection that exemplifies the breadth of voices 
and styles that made the contest so special. 
You’ve read about celebrities and fishermen, 


Hilton Garden Inn 


Pick-Up and Drop-Off Location 
2038 Old Country Road, Riverhead, NY 


» Waiting Area in Lobby 
© Free Parking 
= Coffee and Breakfast Available 


Book your ticket at boltbus.com 


about drives along the North Fork and perfect 
days at the beach. You’ve enjoyed the two 
second-prize essays—“Littoral Drifter” by 
Susan Cohen and “Waiting for the Ferry” by 
Jean Ely—and the grand prize winner, “Magic 
Shirts” by James K. Phillips. 

Now exclusively at Danshamptons.com/ 
literaryprize, you will find every work accepted 
to the 2012 contest in two digital books: 
Hamptons Review 2012 the full set of more than 
400 stories, and Hamptons Memories 2012, a 
special collection of reminiscences about the 
East End. You can also watch video highlights 
of the awards ceremony and enjoy the reading 
of “Magic Shirts” by Emmy Award-winning 
broadcast journalist Pia Lindstrom. @@& 


Long Island 

Pick-Up and Drop-Off Locations 
Courtyard by Marriott 
5000 Express Drive South, Ronkonkoma, NY 
Parking is behind the Marriott on Union Avenue 
Park and Ride Lot 
LIE, Exit 49, Melville, NY 
Hilton Garden Inn 
2038 Old Country Road, Riverhead, NY 


New York City 
Pick-Up and Drop-Off Locations 
Pick-Up Locations 
Lexington and 40th, curbside 
Lexington and 59th, curbside 
Drop-Off Locations s 
3rd Avenue and 40th, curbside bani 
3rd Avenue and 59th, curbside gegen cha 


on your smart phone 


Connect with us. 
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has issued grants to libraries in East Hampton, 
Montauk, Amagansett and Sag Harbor, as well 
as institutions in New Jersey, the Rockaways 
and Staten Island. 


” 


Will Southampton’s Chris 
Cuomo be making a career 
change? He might, if CNN 
chief Jeff Zucker has his way. 
Zucker is reportedly trying to 
woo Cuomo away from 20/20 
and his role as ABC’s legal 
correspondent to serve as 
the leading face of the news 
network. 


Chris Cuomo 


By design: Fashion designer Michelle Smith 
has been tapped to create a “Hamptons-chic” 
line for Banana Republic. The “aspirational” 
60-piece collection will include styles for men 
and women, with prices ranging from $24.50 
to $175. The beach-ready wear will debut this 
spring. East Hampton’s Ralph Lauren has 
jumped on the Downton Abbey bandwagon. His 
Fall 2013 runway show opened with the popular 
PBS hit’s theme music, and a second runway 
show was held at Highclere Castle in England, 
where the show is filmed. 


* 


Southampton’s Rachael Ray has teamed up 
with the American Society for the Prevention of 
Cruelty to Animals for the 2013 ASPCA Rachael 


Guitar Studio 
| oft East Hampton 


Promoting Guitar Musicianship and Enjoyment 
Throughout The Hamptons 


Learning, 
Playing 


Allen @ GuitarStudioEH.com 
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Recording, 
Production 


Fine Guitars 
Available 
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Ray $100K Challenge. Ray and the ASPCA will 
award $600,000 in prize grants to help shelters 
save cats and dogs. For more information, visit 
http://challenge.aspcapro.org. 


Hamptons resident Mayor 
Bloomberg announced 
the expansion of his 
Financial Empowerment 
Initiative last week—and 
his plan to give millions 
of dollars to Nashville, 
Denver, Philadelphia, 
San Antonio and Lansing, 
Michigan to help those 


residents learn how to 
manage money. “There’s Mayor Bloomberg 
an awful lot of people who have no 


knowledge of finance and savings and bank 


accounts,” Bloomberg said on MSNBC’s 
Morning Joe. 
East End scribes are hard at_ work. 


Jane Julianelli, author of The Naked Shoe, is 
working on her next book in Wainscott; she'll 
only say that “it’s about growing up.” East 
Hampton’s Doria de La Chapelle’s (author of 
Preppy: Cultivating Ivy Style) new book is about 
to be released. Nancy Winters has several 
“irons in the fire” in Sag Harbor but is distracted 
by her search for a new studio and living space. 
No doubt Nelson DeMille is working away on 
something—he’s always percolating. Sarabeth 
Levine may have a new cookbook out soon. 
Yum! 


Re 
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The Carrie Diaries, a new show based on the 
popular young adult novels by Hamptons 
regular Candace Bushnell, premiered on the 
CW this week. The books and series chronicle 
the early years of Sex and the City character 
Carrie Bradshaw. 


ai, 
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River Café Sous Chef and Hampton Bays native 
Alex Goetzfried has signed on to write a series 
of articles for Dan’s Papers relating to East End 
food culture and East End culture in general. 
And he’s cute! 


po 
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The Hamptons Restaurant Shuffle is on! Spring 
Close in East Hampton and the New Paradise 
in Sag Harbor are both under reconstruction. 
Sag’s new fine-dining spot will NOT be called 
the “New-New Paradise.” Rumors abound as to 
who may be buying the Southfork Kitchen in 
Bridgehampton. The iconic Lobster Grille Inn in 
Southampton is open for business after battling 
Superstorm Sandy flooding. 
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Two children of Christian W6lffer, the founder 
of Wolffer Estate Vineyards in Sagaponack, 
Joey and Marc Wolffer are now officially the 
winery’s new owners. 
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Get more South O’ the Highway every day at 
danshamptons.com 
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An Actor Grows 


BY DAVID LION RATTINER 


About five years ago I wrote 
a play called Main Beach 
that was about lifeguards 
in East Hampton. The show 
had an off-Broadway run in 
New York City, produced 
by Joe Brondo, who it is 
currently acting in Macbeth 
at LTV studios in East 


and for the nights that 
it ran, the house was sold out. Among my 
many memories was meeting one of the actors, 
Michael Nathanson, and although back then I 
had never run across him before, he was a big 
part of the local performance community here 
on the East End. Everybody who acts in East 
Hampton knew him. 

I later figured out why. 


| am always amazed when | see 
people start with nothing and rise 
from the acting trenches in NYC. 


Michael completely blew me away during 
the show. We became friendly through email 
and every once in a while we would speak, 
and he would update me on projects he was 
doing, like appearing in a Verizon commercial 
or a low-budget movie. Over the years I would 


Hampton. It was great fun, 


on the East End 


spot him in different shows on television and 
he just oozed talent. “If this guy can’t become 
famous, then show business is all about luck 
and connections,” I said to myself. 

Then my mind was blown last week. I was 
casually browsing trailers online when I 
suddenly heard Michael’s voice in the preview 
for Side Effects, a movie starring Jude Law and 
Catherine Zeta-Jones that currently boasts the 
top trailer on the internet. Michael seems to 
have a fairly key role in the movie, but it doesn’t 
stop there. I also learned that he has serious 
role in the upcoming Wolf of Wall Street, starring 
Leonardo DiCaprio, Matthew McConaughey and 
Jonah Hill—and with director Martin Scorsese 
at the helm. 

Although he didn’t grow up in the Hamptons, 
his family has a house here, and Michael is one of 
those people who has developed genuine local 
ties to the community. | will be interviewing him 
for a bigger story when Side Effects is released 
in February, but for the moment I am just 
thrilled for him. 

I am always amazed when I see people start 
with nothing and rise from the acting trenches 
in New York City to make it onto the big 
screen—especially with Oscar winners and 
big-time Hollywood players. It makes me a 
believer in the idea that talent can overcome 
any obstacle. And it’s. nice to still be able to 
believe in that. 

KK 

Everywhere you go, everyone you talk to 

wants to know, “Did you get a flu shot?” 


Who cares? 

If you want to get 
a flu shot, then go 
ahead and get it. But 


there is a debate 
about whether or 
not the flu shot 


even works. | got 
a flu shot this year, 
and as far as I can 
tell I'm doing just 
fine. But I know 
plenty of people who 

have had flu shots and get sick. A flu shot is 
a funny thing, because the only way to know if 
it is working is if you don’t get the flu during flu 
season, but even then, you don’t really know. 
There are people who don’t get the shot and 
don’t get the flu, people who don’t get the 
shot and do get the flu, and people who do 
get the shot and still get the flu. In any case, 
yes, it’s flu season, but please calm down. Flu 
season happens every...single...year. 


KKK 


Bigstock.com 


It’s time! 


I don’t know about you, but I think it’s a little 
weird that as of this writing, in the middle of 
January, the temperature outside is 67°. I can’t 
decide whether or not this is something I’m 
supposed to ignore or if this is something that 
should alarm me. g& 


Read David’s take on Hamptons life every 
day—and watch the trailer for “Side Effects”—in 
his blog at Danshamptons.com. 


This Week’s Cover Artist: 


BY MARION WOLBERG WEISS 


any people collect antiques, but this 

week’s cover artist, John Whalley, also 
uses old objects for his still lifes. He’s been 
buying antiques at flea markets since he 
graduated from art school in 1976. A visit to his 
studio in Maine proves the point. Shelves hold 
thousands of items that will no doubt find their 
way into an artwork. Yet Whalley has another 
profession that’s close to his heart as well. He 
is helping to establish an orphanage in Brazil 
where he taught art. Such diverse projects have 
made his personal and professional journey 
indeed unique. 


_ Why did the author of 
this book, in drawing a 
-mapofthe Hamptons, 
,  hame certain Uncle Ed’s — 
ee «Romp, Jeep’s Folly and 
_ Werewolf Path? 


Available now at bookstores everywhere! 


Whalley has lived in 
Brazil, El Salvador and 
Columbia. 


Do you mainly do still lifes, like the one 
on the cover of an antique tea can, and what 
draws you to them? 

My artworks are mainly still lifes. I like the 
idea of old objects and their patina. | also like 
placing these objects with other objects in a 
piece. I use egg tempura as well, and that adds 
color and texture. 

Any other formal quality that you have a 
penchant for? 

Yes. I like to play with light. 

You went to the Rhode Island School of 
Art and Design. How did that experience 
influence you in your art? 

There was a nature laboratory there that | 
was drawn to. It was like a museum of natural 
history, too. There was also a teacher, Edna 
Lawrence, who was in her 80s, who taught me 
to draw. A professor from Yale also taught me 


John Whalley 


about the medium of egg tempura. 

After college, how did your art career 
proceed? 

I got into illustration and drawing for book 
companies in Boston. 

You said you loved old books and plan 
on doing some still lifes, placing objects on 
books. Maybe your past experience played a 
part in this. 

Yes. We also had old books around the house 
when I was growing up. Books have stories, and 
objects have a story, too. 

How about your experiences in Brazil? 

I lived there for many years (also in El 
Salvador and Columbia). I helped establish 
an orphanage through someone | met in art 
school. A year and a half ago, we went back 
to Brazil, and we made a film, which is on 
YouTube, about our experience. A man from 
India also commissioned me to do a large mural 
recalling De Vinci’s “The Last Supper” when 
I was in Brazil several years ago. The kids at 
the orphanage re-created the scene for the 
painting. It’s now at the Museum of Biblical Art 
in Dallas, Texas. 

What’s your future like? 

I may go to Provence, France, next year. We 
are also going to Brazil again this year, and! am 
taking a film camera with me. I never dreamed 
I would be involved with helping poor children 
in Brazil. && 


Look for Whalley’s work on his website, 
jJohnwhalley.com 
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New Year, New Gadgets...New Cash? 


BY MATTHEW APFEL 


DOCTOR 


Out with the Old 

Now that we’re firmly 
into 2013, it’s a good time to 
take stock of your holiday 
gifts. Deciding what’s 
worth keeping is pretty 
easy. Samsung Galaxy, 
sure. iPad Mini, check. Any 
model of Blackberry, don’t 


|GADGET 


allenge: With so many new 


gadgets flooding the market, you might end up 
with multiple versions of the same product— 
one that’s new, and one that’s not so new. 

But do you really want to trash that first 
generation smartphone? It was cutting-edge 
just two years ago. The good news is, the web 
is full of sites that help you sell, trade, return 
or refurbish some of those products that didn’t 
make the cut. Knowing where, when and how to 
do it is an art form; I’m here to help. 


| 
: 


Option 1: Run Like a Gazelle 

If you’re looking to quickly unload your old 
device, gazelle.com is probably the biggest and 
best known of the online trading posts. They 
accept most leading brands of handhelds and 
computers, including Apple products. The site 
is clean and simple to use. First, you click on the 
model of the device you want to sell. Then, you 
enter the product’s condition: from “broken” 
to “good” to “flawless.” You then receive an 


instant offer for your device, sight unseen. 

Very simple indeed. 

Gazelle offers several other cool features, 
such as free shipping and a free data wipe 
to make sure no one gets your old photos or 
emails. They also accept “unlocked” phones 
that were set up for use with unauthorized 
carriers; manufacturers would never touch 
these devices. 

Here’s the bad news: Prices can be rather 
inconsistent—and low. An iPhone 3G in flawless 
condition will score you $30. But a Samsung 
Galaxy Note Il in good condition brings in $325. 
That’s fairly close to list price. 

So what’s the secret here? Like the 
speedy African animal in its name, the trick 
with Gazelle is to move fast. Don’t let those 
old gadgets sit around and gather dust; the 
moment you stop using it, sell it fast while 
there’s still value. 

Quick side note: If-you’re wondering what 
Gazelle does with your items once they buy 


~ them, the answer is simple. They resell them on 


eBay, Amazon and in foreign markets. 


Option 2: Cash + Carry 

One device Gazelle won’t buy is your TV set. 
This is a problem because TVs are evolving 
nearly as quickly as handhelds and tablets. But 
they’re incredibly heavy and complex to remove. 
In this situation, | recommend Craigslist. 

That’s not a typo. I’ve had very good success 
selling old TVs there; you just need to be 
patient and reasonable with pricing. Chances 


are you'll only get a few hundred dollars 
for your old set, but the real value lies in 
getting someone to come and take it away 
from you. 

Best Buy and most big box electronics 
retailers will also do trade-ins, but that’s the 
catch; you have to buy the new TV first, from 
them, before they will take the old set. 


Option 3: The Old Fashioned Way: eBay 

It’s hard to believe that eBay could be 
considered “old fashioned,” but this is the 
internet; any company founded more than 10 
years ago qualifies. eBay is a great place to buy ~ 
stuff, but despite improvements to its site, it’s 
still not an easy place to sell. You need to set 
up an account, go through a banking or Paypal 
certification, list the item (with photos and 
description), and figure out how to price the 
item you’re trying to sell. 

If you’re lucky enough to find a buyer, you 
still need to ship it, which tacks on costs and 
hassles. (This is why I like Craigslist.) 

So why Use eBay? First, you open the 
marketplace beyond your local area and reach 
millions of potential buyers around the world. 
Second, you have potential to make more money 
for your device, because you're eliminating the 
middlemen and Gazelles of the world. 

My advice: use eBay for those rare, limited- 
run tech items that might have unique value. 
For your other devices, keep it quick and 
simple; the extra dough is probably not worth 
the hassle. ga 


If You Can’t Beat ’Em, Join ’Em 


BY KELLY LAFFEY 


We took down our tree 
yesterday and, as_ per 
usual, I have fallen victim 
__ to the post-holiday blues. 
_ And this “condition” is 
' exacerbated by the strange 
East End weather. 
i I like nothing better than 
_ working out outdoors. But 
in this not cold, not hot 
stage, what’s a girl to do? 

I needed a break from running. A bit of cross 
training, in the form of a fun, East End seasonal 
activity. But it’s too warm to ice skate? Too cold 
to stand up paddle board? 

Wrong. 


OE 
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There’s nothing like being on the 
water, and I’m so glad I decided to 
give up on waiting until summer to 
experience that again. 


This weekend, I tried both. 

Saturday, I made the trek to Greenport to try 
out the ice skating rink in Mitchell Park. I don’t 
go to the North Fork nearly as much as I would 
like, and I planned on pairing my adventure 
with a trip to Lucharitos, a new Mexican place 
on Main Street. 


And, of course, a nice, warm cappuccino from 
Bonnie Jean’s in Southold—the home of Long 
Island Coffee Roasters—was on the agenda. 

Bouts of questionable ’80s music 
notwithstanding, the unassuming rink proved 
to be the perfect source of entertainment for 
a Saturday evening. We arrived at 4:30 p.m. 
and had a solid hour and a half to enjoy our 
time outdoors. It wasn’t crowded at all, which 
allowed us to skate, race and fall at our leisure. 

With all that exercise, we had worked up 
quite an appetite. And—go figure—it was a little 
chilly. Or at least damp. So a plate of salsa and 
nachos was just the ticket. 

Once home to Butta Cakes, which I’m told 
sold outta-this-world sweets, Lucharitos is the 
product of some creativity in the wake of 
destruction caused by Superstorm Sandy. As 
the story goes, Butta Cakes was hit hard by 
Sandy, and owner Marc LaMaina decided that if 
he was going to rebuild anyway, he might as well 
pursue something he’s always dreamed of—a 
Mexican restaurant/bar. The mission is simple: 
affordable, delicious and locally sourced food. 
How could I not grab a taste at this lemonade- 
out-of-lemons establishment? 

Suffice it to say, something good has come 
out of Sandy. Try the sangria (both red and 
white are available!), guac and shrimp tacos. 

But, while skating was fun, Lucharitos brightly 
colored walls and South of the Border feel put 
me in the mood for warm weather activities.. 

So, when I woke up on Sunday and realized 
that it was nearly 50 degrees and sunny, | 


Katie Laffey 


Where’s the horizon? 


decided that it was time to break out my stand 
up paddleboard. A risky venture, because | 
don’t have a wetsuit. But I donned my warmest 
running gear and stole my brother’s surf booties 
before heading out to Mecox Bay. | figured, I can 
swim; The bay is no more than six feet deep; 
I would hug the bulkhead...just in case. And, 
simply, why not? 

Definitely no regrets on the decision. The 
water was unbelievably calm, and I was able to 
glide along the surface no problem. The sheer 
quiet provided an overwhelming sense of calm. 
And the wetsuit-boots kept my feet warm. 

There’s simply nothing like being on the 
water, and I am so glad that I decided to forgo 
waiting until summer to experience that again. 

So, as the weather continues to be fickle...if 
you can’t beat ’em, join ’em. fi 
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Exercising My Jaws and Heart 


BY STACY DERMONT 


f-tame- toa basic 
realization over’ the 
holidays—I’m much better 
at eating than I am at 
exercising. This explains a 
lot. 

I had another sort of 
realization last Thursday 
at the American Hotel. 
As | stood in the’ bar 
asain Kathy Byrnes, chairperson of the 
East Hampton Food Pantry, whom I'd just met, 
dutifully scribbling down quotes on the right- 
hand page of my notebook, I suddenly saw 
that there was a huge cartoon phallus staring 
up at both of us from the left-hand page! I 
continued writing and saying “uh-huh, uh-huh,” 
as I assessed the situation. Byrnes had already 
told me that she too has a teenage son...so 
she’s probably already “done the math” on this 
cartoon phallus and has let it go. | was well 
dressed, my breath didn’t smell and my posture 
was pretty good, so | probably wasn’t reading 
as a pervert... 

What’s that? Just now she said that she calls 
her son “Elvis.” Yeah, we’re cool. I casually 
folded over the offending page. 

Why do I still carry a notebook when most 
media people type into devices like they’re 
madly trying to send a telegraph back to Lincoln 
to warn him not to go to the theater? I don’t do 
personal technology—no cellphone, no laptop, 


no plugs in my ears or spitty mic next to my 
mouth. I appreciate the nuances of being in 
the moment and I think that it sends a message 
to those around me that they have my full 
attention. 

Why is it a vintage Italian notebook with a 
hand-feathered cover? Because I’m an epicure! 
And, happily, I’ve found a new local hero. | 
finally got around to reading James Villas’ 2002 
bestseller, Between Bites (DO try this at home). 
In it Villas mentions that he has never owned 
a computer or microwave or SNEAKERS. You 
go, man! 

Thursdays seem.to be especially food-centric 
for me. The event at the American Hotel was 
a gathering of area food pantry directors. 
Lunch was underwritten by one of the East 
End’s top real estate agents, Tim Davis. It 
was a lovely spread that the directors 
clearly appreciated. Though they were even 
more excited by the checks that they were 
given to support their pantries. The funds came 
in part from Dan’s Papers’ annual fundraiser, 
Taste of Two Forks. It’s a top drawer, big tent 
event that gathers more East End chefs and 
winemakers together than any other event has 
even tried to do. 

Before I began working full-time at Dan’s 
Papers, | used to volunteer with the Sag Harbor 
Food Pantry. Some things never change. Our 
pantries are still happy for any donations 
they’re given. They’re still trying to convince 
donors that it’s more effective to give cash 
than foodstuffs and the pantries are still trying 


Taking Stock of 


BY SALLY FLYNN 


It’s time to de-decorate. 
It’s the sad time in January 
when we have to take down 
all the pretty and cheerful 
decorations and take the 
tree out. The house always 
looks too bare and sad 
afterwards. And we always 
try to improve on our 
storage systems so that it 
will be easier to find all the decorations next 
year. Some people are big babies about taking 
down the holiday fair, but not me. My daughter, 
Chenoa, helps me a little, and we get it down. 


How did the lit garland get wrapped 
around the shower rod? No, it 
doesn’t make a good nightlight. 
And what about that wreath? 


“Mom, Jimmy is coming with his truck this 
afternoon, we have to have this tree outside 
and ready to go. It’s the middle of January, the 
tree has to go...yeah, well Daddy’s not here, 
is he? So there’s no need to keep the tree up 
till the Super Bowl....1 saw that...give me the 
ornament, Mom....1 know, it’s the snowman | 
made from cotton balls in second grade...stop 
that—don’t cry over a cotton ball snowman! 


Kathy chi Drew Raley and Vicki Littman at the event 

to improve the nutrition and value of the foods 
that they distribute. And local farmers still 
donate tons of produce. It’s still never enough 
for the pantry workers to feel secure about 
their stocks. 

I skipped out on dessert (créme caramel) at 
the American Hotel because after this lunch | 
had a lunch interview at LT Burger across the 
street. No, I didn’t eat a second lunch—luscious 
milkshakes don’t count. 

After a couple hours back at the office editing 
our Dining Section, I rushed home to bake 
four pies for Maureen’s Haven. My church was 
helping to house folks in need in a local school. 
Maureen’s Haven has been providing food and 
shelter during the colder months for a decade 
now, rotating through different host sites. 

So what’s it all about? Food, the stuff of 
life. There’s enough of it to go around in this 
world, in this place. But we have to be mindful. 
We have to do what our mothers told us to— 
share—so that we can all thrive. #& 


SentiMENTAL Value 


“It was YOU who called ME to help 
take the decorations down, but you’re 
blocking all my efforts to help you! 
You are to! Okay, then how did the 
lit garland get wrapped around the 
shower rod? No, it doesn’t make a 
good nightlight. It looks like someone 
who has a serious problem putting 
away decorations....Right, and what 
about the front door wreath now 
hanging over your bed? Oh, to remind 
you it needs a new ribbon? And when 
will you be weaving in a new ribbon? 
Not before next Christmas | bet.... 

“Mom, you're” getting more 

sentimental, and I emphasize MENTAL 


,about Christmas every year. You used Goodbye old friend! 


to hate it when Daddy made you leave 
the tree up. Remember, June 6th? Remember 
the year he refused to take the stripped tree out 
of the house and you finally hired a workman to 
do it when he went on a fishing trip? It was so 
dry and brittle it broke into thousands of nettles 
and bits when he touched it? | remember that 
year—the fights over that tree are scorched 
into my memory. Remember when you hung 
a strand of green clover lights on it for St. 
Patrick’s Day? Daddy was furious that you were 
still nagging him about that tree. That’s why | 
never get a real tree—I just picture that dry tree 
with shamrocks and I know | can’t risk getting 
that ‘keep the tree’ psychosis. And here you are 
doing the same thing. 

“I know, I get it. You’re old and every tree 


take down may be your last—don’t throw that 
angel at me! Here, just sit down—Sephira, go 
get Nana the noggie-nog from the fridgerator. 
Mom, stop blathering, drink your noggie-nog, I 
didn’t make it too strong. What? | don’t care if 
she takes a couple of sips right now....Sephira, 
sit with Nana, you can both share the noggie- 
nog and stay out of my hair. Say bye-bye to the 
Christmas tree, Sephira! Tell Nana, it’s time to 
say bye-bye to the tree.” 

You can make de-decorating a nice family 
activity like I do. I teach my daughter how 
to pack things right and my granddaughter 
undoes whatever we do. But I’m glad to set a 
good example for them both. It’s one of the gifts 
of maturity. @& 
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Mamalee Rose & Friends at Race Lane Restaurant 


DANS GOES 70... ae oe 


It was a family affair at Race Lane Restaurant when Mamalee brought her band for one of their special Sunday 
performances. Photographs by Richard Lewin 


| 1. Rose Lawler, Jim Lawler and Mamalee of Mamalee Rose & Friends 
: 4 | 2.Race Lane Restaurant family owners Jay, Rowaida, Jackson and Ryder Rose 

=| 3. Jim Lawler's brother Bo, Teresa Lawler, Liz Grodski and Gale Michne (mother of 
=a Mamalee's guitarist, Bosco) came to show their support. 

_ 4.Monica Reiner (Douglas Elliman Real Estate) and Guild Hall's Stacy Meyrowitz 
are BFFs. 


Young and old, beginners and veterans turned 
out for traditional New England Barn Dancing 
at the Water Mill Community House. 
Photographs by Tom Kochie 


‘4 


1. Spin your partner! Rosemarie Skabeikis & Francis Regan 
2. First timers Parker Stateman & Jordan Papadopoulis promenade. 
3. Caller Joe DiPaolo (on drums) with the Barn Burners 

4. Elizabeth and Richard Haile 


Dinner with Grandma at 
Diliberto Winery in Jamesport 


Diliberto Winery in Jamesport treated guests to an afternoon 
of food, wine and live opera at their weekly Sunday Din- 
ner with Grandma event. Owner Sal Diliberto demonstrated 
authentic Italian cooking techniques while singing opera 
classics, with piano accompaniment by Jessica Sisti, a junior 
at Riverhead High School. Photographs by Nicholas Chowske 


Pancake Breakfast 


Pancakes, eggs, bacon, toast, unlimited 
coffee and plenty of local gossip turned 
the Springs Firehouse on Fort Pond Blvd. 
into a busy diner on Sunday. Two custom- 
ers celebrated their 90th birthdays at the 
Breakfast. Photographs by Richard Lewin 


1. Welcoming Committee Fred Lester and 
Peggy Miller 

2. (Rear) Evelyn Bates, Michele Newman, 
Lynne Lester, Alice Cooley (just turned 90) 
and Marilyn Newman; (Front) Bill Bates and 
Dave Lester 

3. Springs Fire Dept. kitchen volunteers 

Jim Bates, East Hampton Town Clerk Fred 
Overton, Barry Bennett, Dawn Green, and 
SFD Chief Ben Miller 


1. Patrons enjoy fresh food and Diliberto wine as they watch owner Sal Diliberto 
demonstrate authentic Italian cooking at their Sunday Dinner with Grandma event. 
2. Sal Diliberto, owner of Diliberto Winery in Jamesport, prepares fresh gnocchi, while 
singing opera classics, at the Sunday Dinner with Grandma cooking demonstration. 
3. Jessica Sisti, a junior at Riverhead High School, provides musical accompaniment 
for Sal Diliberto, as he sings "That's Amore" 
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Peconic Water Jitney 
Needs Funding to 
Continue 


EAST END: The Peconic Water 
Jitney was a big hit with riders 
last summer, but multiple 
sources have reported that the 
pedestrian ferry between Sag 
Harbor and Greenport was a 
bust financially. 

Lynch spoke to the Sag Harbor 
Village Board about the issue last 
Tuesday and said he is still trying 
to secure funding for the service 
from public or private sources. 
He has even considered a federal 
grant of some kind. 

The Water Jitney was a true 
gift for East Enders and an easy 
link between the Twin Forks. 
Dan’s Papers is hopeful that the 
ferry will return. It was a lovely, 
45-minute ride that allowed local 
residents and visitors to travel 
safely between the two villages for 
shopping, touring fantastic area 
restaurants and drinking freely 
without having to drive home. 

_ If you have ideas to save this 
great service or want to fund it, 
comment on danshamptons.com. 


Wolffer Children 
Assume Full 
Ownership of Vineyard 


SAGAPONACK: Brother and 
sister duo Joey and Marc WoOlffer 
are now Officially the new 
owners of the iconic W6lffer 
Estate Vineyards in Sagaponack. 

The two have entered into a 
joint ownership of Wolffer Estate 
Vineyards after buying out their 
siblings’ interest. After the sudden 
death of their father, founder 
Christian W6lffer in a swimming 
accident off the coast of Brazil in 
2009, Wolffer affairs were handled 
by estate executors. 

The announcement was made 
on Monday. The vineyard, which 
was established in 1988, is 
celebrating its 25th anniversary 
this year. 

Visit danshamptons.com for 
additional information. 


Panis Topo 


Two Whales Beached in EH Town 


EAST HAMPTON: Two whales washed up 
on two separate and nearby beaches in East 
Hampton Township only hours apart on 
Sunday. 

A 59-foot finback whale was discovered in 
Napeague around 8 a.m. The giant marine 
mammal was already dead, though officials 
from the Riverhead Foundation for Marine 
Research have yet to release the cause of death pending results of a 
necropsy performed on Monday. 

The second whale, a 5-foot juvenile pygmy sperm whale, beached in 
Amagansett the same day. The sperm whale was called in around 2:30 
p.m. and members of the Riverhead Foundation had to euthanize the 
animal because it had skin lesions and appeared “sickly,” according to 
an Associated Press report. 

Marine biologist and conservationist Carl Safina, of the Blue Ocean 
Institute at Stony Brook University, shared that he believed the fin 
whale had likely been dead a week when it washed ashore Sunday. 
“Fin whale had some entanglement marks, possibly old. Damage on 
dorsal surface possibly a ship strike. Pygmy sperm whale had some 
skin lesions suggesting bacterial infection. Did not seem thin. Ingestion 
of plastic always a possibility. They'll be examined more closely via 
necropsy in coming days,” Safina shared on his Facebook page after 
investigating the animals on Sunday, also noting that the two whales 
beaching was a “truly bizarre coincidence, a once-in-a-lifetime rarity...” 

The Riverhead Foundation, located within the Long Island Aquarium, 
has said they don’t believe the two beached whales are connected. 
Both animals were scheduled for necropsy examinations on Monday, 
which should help determine more concrete causes of the illness 
and death. 
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Sag Harbor a Finalist for “Happiest 
Seaside Town” 


SAG HARBOR: A favorite 
Magazine among many 
Hamptonites, “Coastal Living” 
has named Sag Harbor among 
10 finalists for “America’s 
Happiest Seaside Town 

in 2013.” 

The magazine is hosting the 
contest among 10 villages and 
hamlets on its website, and 
participants are permitted to 
vote hourly for their favorites 
every day through February 28. 
Sag Harbor is up against some 
stiff competition, including 
s_ . Beaufort, South Carolina; 
= Harwich Port, Massachusetts; 
Kennebunkport, Maine; La 
2 Jolla, California; Newport, 
“Rhode Island; Rowayton, 

Connecticut; Pa’ia Town in 
Maui, Hawaii; Pescadero, California; and Sanibel Island, Florida. 

Describing its attributes, Coastal Living says the Village of Sag Harbor 
is a “former whaling town-turned artist and writer colony only two 
hours from New York City” that “has maintained its small-town feel 
(2,313 residents), thanks to a wealth of locally owned shops.” 

Kudos to Sag Harbor for fighting for its strict zoning code and support 
of local businesses. Clearly they’ve done something right. 

Check out www.coastalliving.com to vote! 


COMPILED BY KELLY LAFFEY 


AFTEE Board Meets to 
Discuss Concert Plans 


BRIDGEHAMPTON: Members of 
the All For The East End (AFTEE) 
board met at Bridgehampton 
National Bank in Bridgehampton 
last Thursday to discuss the 
organization’s upcoming concert 
event. 

Wally Smith of WPPB radio, 

John Kowalenko of The Art of 
Eating, AFTEE Executive Director 
Mary Morgan, The Riverhead 
Project restaurant owner Dennis 
McDermott, marketing guru 

Jim Durning, AFTEE President 
Myron Levine, New York State 
Assemblyman Fred Thiele, 

Dan’s Papers CEO Bob Edelman, 
Donielle Cardinale of the 
Cardinale Realty Group, Austin & 
Williams Executive VP Eva LaMere 
and Claudia Pilato, VP Director 

of Marketing for BHNB were all 


RORIOG™HAME: 


Alex Goetzfried 
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AFTEE meets in Bridgehampton 


in attendance (and are pictured 
above). 

The group is raising money for 
a concert to help generate funds 
for nonprofit organizations all 
over the East End. Details about 
their fundraising progress and 
the concert‘s proposed lineup are 
forthcoming. 

AFTEE, which launched in 
September of 2012, was created 
as a not-for-profit umbrella 
organization to help unite, 
showcase and support other East 
End charities and nonprofits by 
generating significant new and 
creative sources of funding and 
organizational assistance in all 
five of the Twin Forks townships. 

To make a donation or support 
All For The East End, email Mary 
Morgan at Mary@AFTEE.org or 
call 631-599-9297. 


Get all of your Hamptons 
updates, news and entertainment 
daily at danshamptons.com. Like 
us on Facebook and follow us on 
Twitter to stay up to date! 
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LI Wine Council Protects, Markets Region 


BY DEBBIE SLEVIN 


he words “sexy” and “exciting” may never be 

applied to the Long Island Wine Council, but it 
is as intrinsic to the image and structure of the Long 
Island wine region as the bottle is to the grape. It gives 
it shape, it gives it form, and it’s a way to protect it 
and present it to the public. 

Sitting at a hand-hewn old oak table in the dining 
room of the historic house that serves as the Wine 
Council office, (located on the property of Palmer 
Vineyards) Executive Director Steve Bate, who 
came to the council in 2004, believes strongly in its 
mission. “Incorporated in 1989, the council has taken 
different forms,” he says. “In the early days, it was a 
small group of vineyard owners who wanted to share 
information. Their mission was not originally about 
advocacy, but directed to a joint marketing effort.” 
But that mission has grown and expanded with their 
needs. Bates, whose previous job was working in Paris 
with the Organization for Economic Co-operation and 
Development (OECD), sees the larger picture. 

“You have to look at the growth of the industry. By 
the end of the ‘70s there were six vineyards. By the 
end of the ’80s, there were twenty-six. By the ‘90s, 
thirty-eight. We now have more than 60 wineries, 
with over 40 tasting rooms.” To protect the consumer 
and the producer, the State of New York and the State 
Liquor Authority issue separate licenses for those 
who make wine on their premises, farms or use an off- 
site crushing facility. There is also separate licensing 


NORTH FORK 


For more events happening this week, check out: 


Arts & Galleries Listings pg. 35, 
Calendar pg. 40, Kids’ Calendar pg. 42 


THURSDAY, JANUARY 17 


ROLLING THUNDER AT THE ALL STAR RESTAURANT & 
BOWLING LOUNGE 

8 p.m.—midnight $18 All you can bowl, including shoes. 
Every Monday & Thursday. 96 Main Road, Riverhead. 
631-998-3565 theallstar.com 


that determines how, when and what food the 
wineries may serve. “The benefit of state legislation 
is that it allows for flexibility in how you make and 
sell your product,” says Bate. 

Bate, who grew up in Greenwich, Connecticut, used 
his time in France to visit many different regions. “I’ve 
always been interested in wine,” he says. Combined 
with his background in grant writing, 
public policy and advocacy, he has 
been able to help steer the Council 
into the future. 

In 2006, with the aid of State Senator 
Ken LaValle, the Council received a 
grant of $150,000 from New York State 
Agriculture and Markets. “We used 
this money to develop a stronger 
market presence for the Long Island 
wine region in New York City. It 
enabled the council to hire a public 
relations firm and offer tastings for 
the trade,” he says. “We did ‘Long Island Against the 
World’ blind tasting for the media and media trips 
to the region. With the shift in economic conditions, 
people are staying closer to home, so we have had 
more development.” And with the SUVs, busses and 
limos, a lot more noise and traffic. 

One of the issues is the increased pressure on the 
infrastructure. The roads are crowded and there are 
parking concerns, as well as noise complaints. 

There have also been lively debates about food 
service at the wineries. The discussion centers on 


Main Road, Cutchogue. 631-734-7361 


SUNDAY WITH GRANDMA 

1-3 p.m. A 3-course wine pairing dinner with fresh 
mozzarella, homemade pasta & demo, and homemade 
dessert - live Italian singing. This week’s lesson will be on 
making homemade Farfalle! $39 pp. Reservations required. 
631-722-3416 www.dilibertowinery.com 


LIVE MUSIC AT COREY CREEK VINEYARDS 
1-5 p.m. 45470 Main Rd., Route 25, Southold. Custom 
catering. 631-765-4168 www.bedellcellers.com 


LIVE MUSIC AT BEDELL CELLARS 
1-5 p.m. 36225 Main Road, Cutchogue, 631-734-7537 


whether there is an infringement by wineries offering 
food pairings on the local restaurants. Bate says they 
“are working closely with the towns and Department 
of Agricultural, who have set the rules about what 
farms are able to do to promote direct sales.” At this 
time, wineries are not allowed to have commercial 
kitchens. 


“We are looking at the balance,” he 
continues. “We are concerned about 
maintaining the character of our 
towns and at the same time having the 
towns not restrict things so much that 
they remove an important revenue. 
We are not just competing with the 
folks up the road anymore. We are 
competing globally.” 

And that includes promoting the 
40th Anniversary. The 3rd Annual 
Harvest East End is moving to the 
North Fork this year. Wineries will 
host Individual events. 

But summer can wait. Jazz on the Vine is in 
full swing. Nineteen wineries are hosting over 70 
performances from February 9 through March 17. 

“We are very lucky to have the level of support we 
do from the residents of Suffolk County,” says Bate. 
“Whatever we earn goes back into marketing the 
product and retaining the land. But we need to stay 
profitable.” A. 


www.liwines.com 


> PICK OF THE WEEK 
WEDNESDAY, JANUARY 22 


Ladies Night at The All Star 
8-11 p.m. (see below) 


FRIDAY, JANUARY 24 


SCULPTURE GARDEN : 

Open daily, 10 am.—4 p.m. Come explore the grounds of 
Brecknock Hall and take a guided tour of Peconic Landings 
permanent sculpture garden. Guided tours by appointment. 
Free, 1500 Brecknock Road, Greenport, 631-477-3900 


FRIDAY, JANUARY 18 


FRIDAY NIGHT FIRE PITS: JAMESPORT VINEYARDS 

7 p.m. 1216 Main Rd., Jamesport. Warm up with 
a glass, serving wine until 9 p.m. 631-722-5256 
- WWww.jamesportwines.com 


SATURDAY, JANUARY 19 


LIVE MUSIC AT PECONIC BAY WINERY 

11 am—5 p.m. Live music at Peconic Bay Winery every 
Saturday. 31320 Main Road, Cutchogue. Reservations 
recommended. 631-734-7361 


LIVE MUSIC AT DILIBERTO WINERY 
2-5 p.m. Live music. 250 Manor Lane, Jamesport. 
631-722-3416 


LIVE MUSIC EVERY SATURDAY AT LIEB CELLARS 
2-6 p.m. Rain or shine. Open every day from 12-7, half-price 
glasses Mon.-Fri. from 4-7 p.m. 631-298-1942 


SUNDAY, JANUARY 20 


LIVE MUSIC AT PECONIC BAY WINERY 
11-5 p.m. Live music - reservations recommended, 31320 


WEDNESDAY, JANUARY 22 


UPCOMING AND ONGOING 


CURRIER & IVES 

Suffolk County Historical Society, 300 West Main Street, 
Riverhead. On view through January 25, 631-727-2881 
www.suffolkcountyhistoricalsociety.org 


WEDNESDAY GIRLS NIGHT OUT AT COOPERAGE INN 
3:30-10 p.m. Enjoy $5 Appetizers & Cosmos, $15 Full Dinner 
Menu, & more specials. Every Wednesday, 2218 Sound 
Avenue, Calverton. 631-727-8994 www.cooperageinn.com 


LADIES NIGHT AT THE ALL STAR RESTAURANT & 
BOWLING LOUNGE 

8-11 p.m. $5 Ladies bowling & drink specials. 96 Main Road, 
Riverhead. 631-998-3565 theallstar.com 


THURSDAY, JANUARY 23 


OPEN MIC NIGHT AT PECONIC BAY WINERY 
6-9 p.m. 31320 Main Road, Cutchogue. Join MC Rocky 
Divello for an open mic at the winery. 631-734-7361 


CRUMB DELITES CHEESECAKE & BROWNIES 

6-10 p.m. Thursdays. Available exclusively at Raphael 
Vineyards, 39390 Route 25, Peconic. Also on Sundays. 
631-765-1100 


MITCHELL PARK ICE SKATING RINK 

Public sessions: Mon: 3-6 p.m., Tues—Fri: 3-5 p.m. (Friday 
5-7 p.m. is Family Night), Sat: 11 a.m.—6 p.m., Sun: 11 a.m— 
5:30 p.m. 631477-2200 ext. 2 villageofgreenport.org 


THE CAROUSEL HOLIDAY SCHEDULE 
During the winter from 11 a.m.-5 p.m., The carousel will 
be open weekends during most Greenport School holidays 


. and on weekends at Mitchell Park in Greenport. 115 Front 


Street, Greenport, 631-477-2200 


WINTERFEST JAZZ ON THE VINE KICKOFF EVENT AT 
THE HOTEL INDIGO 

1/25, 7-9 p.m., Live at the Indigo jazz jam with Steve Watson 
Trio, with guest performances, light fare and wine. $20 in 
advance, $25 at door, www.eastendarts.org 631-727-0900 


WINTERFEST JAZZ ON THE VINE 

2/9-3/17, Six weekends of exceptional jazz performances in 
winery tasting rooms. Admission includes a glass of wine. 
For a schedule of events andlocations, www.liwinterfest.com 


Send listings to kelly@danspapers.com 
before noon on Friday. 


Check out danshamptons.com for more listings and events. — 
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see and be seen. 


Tonanash Tarrant: 10,000 Years and Counting 


BY JOAN BAUM 


ames Keith Phillips won the first Dan’s Papers 

prize for nonfiction with his entry “Magic Shirts” 
last year. Phillips, a member of the Shinnecock 
Nation, wrote about his ceremonial beaded shirt. He 
talked about its magic, now meet Tonanash Tarrant, 
the artist who beaded it. 

Tarrant, whose mother is Shinnecock and father 
Hopi/HoChunk, wears many hats at the Shinnecock 
Nation Cultural Center and Museum—office manager/ 
administrative assistant, crafts artist, tour guide, 
newsletter editor and proud all-around resource. A 
ceremonial dancer since the age of five, she does 
beading for the regalia worn by powwow dancers. 
Some of her work is on display at the museum, 
including baby moccasins made with beads stained 
a slight purple and barrettes made with sweet grass, 
found in abundance before the “contact.” That’s the 
word Native Americans use to refer to the arrival of 
whites on their shores. 

For sure, contact changed the Shinnecock way 
of life, “a history that goes back 10,000 years when 
our people inhabited this area.” It’s a history that 
is largely erased for many Americans, even for the 
descendants of the original Nation. The mission 
of the cultural center and museum is to educate 
the public, including those who live on or near the 
Southampton reservation. Central in this effort, 
Tarrant says, will be the Wikun Good Gathering 
Place & Living History Village, which will open on 


Memorial Day 2013. Its significance, she adds, is that 
“our people will tell our story.” 

The museum (David Martine, director), established 
in 2001 on Shinnecock property, is a separate entity 
from the reservation. It is “the only Native American 
owned and operated, nongovernmental, not-for- 
profit” organization on Long Island “dedicated to 
honoring the Ancestors and living history.” The 
exhibits at the museum span various 
time periods. Many of the displays have 
to do with hunting and fishing, but there 
are also bronze sculptures, paintings 
and murals depicting the history as 
well. The Shinnecocks traveled in the 
region, intermarrying with other tribes 
and ethnic groups, but they kept their 
ceremonial traditions. Tarrant’s wampum 
jewelry exemplifies their distinctive 
history. Wampum, she notes, does not 
mean money, though it is commonly 
defined that way because wampum was 
used by Europeans in barter and trade. 

For the indigenous Eastern Woodlands people 
themselves, wampum had significance as sacred 
shell beads used in rites. Replicas, such as the shell 
ornaments Tarrant makes, reflect the coloration of 
clam and whelk shells, which had different hues due 
to different mineral content in the water. Lore has 
it that the word itself, “wampum,” is a shortening of 
an earlier word “wampumpeag,” which derives from 
Narragansett meaning white shell beads. Tarrant 


Artist Tonanash Tarrant 


speaks of “wampum” as “the life giver” because 
shellfish “were a huge part of the ancient Native 
American diet.” She smiles—she’s still learning her 
own history. Myths persist, she says, such as the 
claim that because some Shinnecock “don’t look 
Indian,” they’re not. Her reply? “You can’t have 
someone else tell you who you are.” 

For years a volunteer at the cultural center, 
Tarrant knows her way around the East 
End, having gone to school here. But 
she has also traveled to Central America 
as part of LIU Global (formerly Friends 
World Program). Politically minded, 
she focused her studies on indigenous 
communities and came to appreciate 
how art and craft were at the center of 
} cultural inquiry. The colors and patterns 
| 2 of a Shinnecock headband, for example— 
|Zarrows in a sunburst design that is 
M Soradually sequenced—are symbolic of 

sunrise and sunset. Of course, genes will 
out: Tarrant comes from an artistic family of 
painters, glass blowers, welders, weavers—her great 
grandmother Edith Thunderbird, the wife of Chief 
Thunderbird, did superb loom work. Tarrant, always 
encouraged to pursue the arts, is now encouraging 
her own two children to do so. ga 


Shinnecock Nation Cultural Center and Museum, 100 
Montauk Highway, Southampton. Open Thurs.-Sat. 
II a.m.4 p.m., 631-287-4923 shinnecockmuseum.com 
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Toby Haynes at Kathryn Markel Gallery 


BY MARION WOLBERG WEISS 


Some people naturally love 
farm animals and everything 
that goes with them. Some 
people don’t. This critic can 
remember well her great 
uncle, a “gentleman farmer” 
who had a huge tract of land 
with equally huge cows and 
horses. Walking with him 
among the cows, especially, 
was no thrilling adventure for 
an eight-year-old. It was, in fact, downright scary. 
That’s why some people don’t like cows, including 
this critic. 

However, looking at Toby Haynes’ cows in the 
current show at Bridgehampton’s Kathryn Markel 
Gallery dispels all past experiences. These animals 
are not only friendly-looking, but also seem like 
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Work by Toby Haynes 


pets, with distinct 
personalities. There’s 
one image of a cow 
where you'd swear 
she was daydreaming. 
We want to know what 
“story” was _ being 
imagined by the cow: 
maybe it was sights of 
the glorious sunset, 
smells of the cut grass, 
sounds of the nearby 
sheep. : — 

Speaking of sheep, Work by Toby Haynes 
there are plenty in the 
show, too; we must not forget that these animals 
represent iconic subjects for Haynes, suggesting 
human personalities as well. Unlike the cows, 
however, the sheep have textured bodies. In fact, 
Haynes has converted his sheepskins into a piece of 
abstract sculpture. 

Such descriptions of Haynes’ animals demonstrate 
two aesthetic facets: his use of the senses (especially 
texture) and attention to detail. It’s easy to see that 
such aspects may derive from his home in Cornwall, 
England, “whose unique light and landscape 
have informed many of his paintings” and where 
remoteness makes us experience the setting with 
clarity and intensity. 

This clarity and intensity extend to the works 
he has done in the Hamptons, where he spends 
several months a year. Consider “The Bird House,” a 
building that appears forlorn and abandoned except 
for the row of birds that have landed on the roof. 
Here are the details that give the structure character 
and life. Images of the beach in East Hampton are 
similarly constructed: a lone lifeguard stand not only 


resembles a piece of abstract sculpture, but suggests 
qualities that enhance the setting. 

Haynes’ “Gerard Drive” also has those distinct 
and intense details, along with the suggestion of the 
senses. Yet such an environment has another trait 
that uniquely belongs to Haynes: immediacy. We 
experience the “moment,” the idea of really being 
there. That particular element is hard to capture, 
but it may come from the artist’s environmental 
position with Britain’s National Trust. He worked on 
conservation projects for many years in Cornwall’s 
coastal and woodland regions. 

Haynes also has a new series at the gallery that 
seems very different from his signature works. Called 
“Current Affairs,” the paintings are figurative images 
of his friends involved in everyday tasks: blow drying 
hair; watching TV; drinking tea. But the detail is still 
there and so is a strong sense of the environment. g& 


Toby Haynes’ show will be on view at the Kathryn 
Markel Gallery in Bridgehampton, 2418 Montauk 
Highway, Bridgehampton until Jan. 31. 631-613-6386, 
markelfinearts.com 


A Ring of Truth to Carter’s Work 


BY JOAN BAUM 


Charles A. Riley’s Arthur 


minimalist sculptures 
include both reliefs (raised 
projections) and freestanding 
forms. Riley, a specialist in art, architecture and 
pubic policy, seems to be as much of a polymath 
as his subject. Some of the text here, while never 
sliding into jargon, does assume that readers will 
recognize certain arcane terms, such as “haptic,” 
and appreciate Carter’s subtle appropriation of 
mathematics (from Pythagoras to Fibonacci)—a 2009 
series is called Orthogonal. Geometry particularly 
informs Carter’s visual art—and music—he trained 
as a Classical pianist, and Riley often invokes musical 
analogies. 

Subject and author are well matched, and Riley 
makes a persuasive case that Carter’s elemental 
abstract acrylics on stainless steel and bronze 
evidence a meticulous regard for the form and 
style of the preparatory analytical drawings 
(the relationship among angles seems especially 
critical). The sketches clearly translate pencil and 
pen into three dimensional surfaces that reflect 
their two-dimensional origins but that also show 
modification—a drawing of nine squares, an acrylic 
on paper titled 37, turns into a 16-grid relief; parallel 
sketch lines become nuanced with thickness and 
alter the look of white space. “Only squares and 


BY THE Carter: Studies for Construction 

. § 888. | (Abrams) proves challenging 
—| because it’s about two- 
: dimensional drawings for 
| larger three-dimensional 
| sculptures—both seen in 
i plates in the book. The 
g 
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circles, lines and ellipses can elegantly explain and 
simplify the complex meaning of life,” Carter tells 
Riley. Such is Riley’s skill in calling attention to 
identities, similarities and differences that readers 


are likely to grow more perceptive and appreciative - 


when they compare the crisp-edged drawings with 
the reliefs.-As Riley points out, the drawings “engage 
with” and not just sit on, the paper. 

Carter, whose Long Island connections include 
growing up in Woodmere, lives in Remsenburg and 
New York, and from 1994 to 2002 was associated with 
The East Hampton Star as an investor. His biography 
reveals extraordinary diversity at high levels. He has 
a B.A. from Brown in French Literature and an MBA 
in finance from Dartmouth. He was an investment 
banker for over 25 years, during which time he 
also founded newspapers (including the New York 
Observer) and published The Nation). He once owned 
more than 100 industrial companies related to the 
field of printing, with factories all over the world. He 
also taught philosophy and journalism at New York 
University and is chair of the Board of Overseers of 
the Faculty of Arts and Sciences at the university. 

Riley, who has a house in Cutchogue, begins 
his essay introduction to Carter with a personal 
anecdote. He’s visiting Carter’s studio on the East 
End and finds the artist fretting over an apparently 
miniscule distance between two parallel lines in a 
pencil sketch. He’s wondering how far apart they 
really should be—a half inch or...? The determination 
is “momentous,” he tells Riley. Knowing that kind of 
attention to detail, a reader then watches the process 
of progress—rubbed out lines, changed charcoal 
crosshatching, corrections, incomplete curves 
that stop at a certain point—“tissues of erasure 
and alteration,” Riley calls them. He compares the 
sketches to the manuscript of a literary scholar but 


ARTHUR CARTER 


STUDIES FOR CONSTRUCTION 


adds that in Carter’s case “time” is important—how 


long it takes to execute a gestural motion, and with 
what amount of hand pressure. 

Arthur Carter’s work is collected and exhibited 
around the country and in Paris, though it is not 
widely know on the East End. Neither representational 
nor abstract expressionist, he pursues a minimalist 
direction that suggests, among others, Mondrian, 
Kandinsky, Calder, Picasso, Brancusi and Rothko. It 
should be noted that Riley’s book is one of the more 
courteous of art publications, with fig. references on 
the same page where works are discussed. This is a 
handsome and informative volume. ga 
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OPENINGS AND EVENTS 


LECTURE AND TELESCOPE VIEWING AT PARRISH ART 
MUSEUM 

1/18, 6 p.m. Astronomer Matthew Pappas with deliver an 
illustrated talk, “Inevitable Discovery: The Scientific Search 
for Life Beyond Earth.” Guided telescope viewings will take 
place on the terrace, 4-8 p.m. 279 Montauk Highway, Water 
Mill. 631-283-2118 www.parrishart.org 


CHARLES DAMGA AT ROGERS MEMORIAL LIBRARY ART 
GALLERY 

1/19, 2:30-4:30 p.m. Opening reception. “Wood sculptures 
& Word of Mouth Cartoons” by Charles Damga. Rogers 
Memorial Library, 91 Coopers Farm Road, Southampton. 
631-283-0774 www.myrml. org 


ART IN THE NEW YEAR AT ASHAWAGH HALL 

1/19, 5-8 p.m., Opening reception. 1/19 & 1/20, 10 am — 
8 p.m., 1/21, 10 a.m.—4 p.m. Featuring the work of painters 
Cynthia Lowen, Lynn Martell, Alyce Peifer, Jerry Schwabe, 
& Pam Vossen. Ashwagh Hall, 780 Springs Fireplace Rd, 
Springs. 631-324-5671 www.ashawagh-hall. org 


SPRING TOURS AT THE WATERMILL CENTER 

1/19, 2 p.m., Also on 1/29, 4:30 p.m., 2/9, 3:30 p.m., 2/12, 
5 p.m., and 2/23, 4 p.m. Set amongst working artists, the 
tour will include a look at the building, beautiful grounds, 
Study Library, and the Watermill Center Collection. The 
Watermill Center, 39 Watermill Towd Road. To make a 
reservation, visit www.watermillcenter.org/events/spring- 
2013-tours or call 631-726-4628 www.watermillcenter.org 


SYMPOSIUM AND LIVE MUSIC AT NEOTERIC FINE ART 
1/25, 7 p.m., Join Neoteric for the last event of the season, 
“Neoteric Symposium,” a show-and-tell by local artists, 
curators, ecologists, and brewers in the PechaKucha 
format made popular by the Parrish Art Museum. From 
9-11 p.m., singer/songwriter San Joaquin will perform 
from his recently released album “Zeroisms.” $10 donation 
supports Hurricane Sandy charities. 208 Main Street, 
Amagansett. For more information, please contact Scott 
Bluedorn 631-838-7518 email info@neotericfineart.com 
www.neotericfineart.com 


STUDENT ART FESTIVAL, PART I OPENING 

1/26, 2-4 p.m., Aspiring young talent from 11 participating 
schools in the area will showcase in Guild Hall’s museum, 
theater and education center. Free. Runs through 2/24. 
Guild Hall, 158 Main Street, East Hampton. 631-324-0806 
guildhall. org 


Tom Kochie 


Tonanash Tarrant’s work at Shinnecock Cultural Center 


DIVERSITY: AN EAST END ARTS GALLERY SHOW 

2/1, 5-7 p.m., Opening reception. Runs from 1/18 through 
3/8. The East End Arts Gallery is pleased to announce the 
upcoming juried, all media art show, “Diversity.” With 
guest juror, acclaimed artist Frank Wimberley. East End 
Arts Gallery, 133 East Main Street, Riverhead. 631-727-0900 
www.eastendarts.org 


+k pick OF THE WEEK 

SATURDAY, JANUARY 19 

Art in the New Year, Ashawagh Hall 
5-8 p.M. (ee below) 


HIDDEN AND FORBIDDEN: OBJECTS AND 
INTOLERANCE 

2/1, 6-8 p.m., Art show in conjunction with the “Diversity” 
Exhibition at the East End Arts Gallery. Suffolk County 
Historical Society, 300 West Main Street, Riverhead. 63/-727- 
2881 www.suffolkcountyhistoricalsociety.org 


ART OF 


QUOGUE LIBRARY PRESENTS DIANNE MARTIN 

2/1, “A Walk on the Wild Side: Monotypes with Collage by 
Dianne Martin.” Through 2/27. 90 Quogue Street. 63/-653- 
4224 www.quoguelibrary.org 


ONGOING 


CALL FOR VIDEO SUBMISSIONS 

AT PARRISH ART MUSEUM 

1/22, deadline. “As the Eye is Formed,” juried by Peter 
Campus and Co-presented with Hamptons International 
Film Festival, will survey recent developments in moving 
image art. Works must run 15 min. or less. Open to NYS 
artists only. To apply, visit parrishart.slideroom.com. 279 
Montauk Highway, Water Mill. 631-283-2118 


“AMAGANSETT, ARMAGEDDON” AT NEOTERIC FINE ART 
End of the world group exhibition merging artistic visions 
of the apocalypse with prophecies for the new age. Through 
1/30. 208 Main Street, Amagansett. 631-838-7518 email info@ 
neotericfineart.com www.neotericfineart.com 


Send gallery listings to kelly@danspapers.com 
before noon on Friday. 


Check out danshamptons.com for more listings and events. 


Movies... 


Hot Flicks This Week 


Broken City 
We're in a dark and menacing New York City, as broken as 
can be. Russell Crowe plays the corrupt mayor who talks 
tough about law and order but doesn’t follow his own rules. 
Marky Mark Wahlberg plays disgraced ex-cop Billy Taggart 
who is looking for a way back. Catherine Zeta-Jones is the 
mayor’s wife—and she’s cheating on him. Everything is 
broken. Taggart, chosen by the mayor to spy on his wife 
and discover who she’s sleeping with, finds himself on the 
wrong side of a fight he doesn’t want to be a part of, and 
set up to be the fall guy when the mayor’s violent plan goes 
- down. So Taggart gets broken, too? NO! Taggart, with his 
street smarts and righteous outrage, is more than a match 
for the mayor. My suspicion is that when Taggart and the 
mayor get to their final showdown—right before Taggart 
blows the mayor away—he says, “Mr. Mayor: you broke it, 
you buy it.” BLAM!!! Good line, right? 


The Baytown Outlaws 
The poster art for The Baytown Outlaws looks like it could 


have been produced in the 70s for some forgotten, violent 
B-movie, but The Baytown Outlaws is not a period film. 
Sure, some of the attitudes expressed by the characters in 
the film may feel somewhat retrograde, but that’s because 
we're dealing with rednecks. Specifically Brick, McQueen 
and Lincoln, three redneck brothers who drive around in a 
late-70s model Chevy. No, it’s not painted like a Confederate 
flag. No good-ol’-boy, Dukes of Hazzard-types, these are 
scary rednecks with lots of guns and a taste for mayhem. 
Celeste (Eva Longoria) hires the redneck brothers to 
rescue her godson Rob from her murderous ex-husband 
Carlos (Billy Bob Thornton), but the operation spins out of 
control into a Southern battle royal, complete with a posse 
of scantily clad female assassins. 


LUV 

A gritty film set in Baltimore and based on a true story, LUV 
features hip-hop artist Common as Vernon. Vernon was 
recently released from prison and is planning to go straight. 
Obviously, it’s not that easy. Over the course of one day, we 
watch Vernon trying to raise the money he needs to start 
a legitimate business, but he inexorably turns to crime, a 
world he knows. So far, so familiar. In LUV's twist on the old 
formula, though, Vernon has a school-aged sidekick with 
him, his nephew Woody, played by Michael Rainey Jr., who 
he brought along with good intentions but who winds up 
witnessing drug deals and murder, and experiences a tragic 
loss of innocence. The film also features Dennis Haysbert 
and Danny Glover. 


The Last Stand 

Schwarzenegger, last seen settling patrimony lawsuits as 
the Governator, is back on the big screen shooting machine 
guns and kicking criminals’ butts in The Last Stand. A crazy 
drug kingpin has broken out of prison, and is headed 
toward Mexico in a souped-up Corvette that goes 250 mph. 
Oh, the bad guy also has a hostage. Will he make it across 
the border? Not if Ahnold has anything to say about it. 


UA EAST HAMPTON CINEMA 6 (+) (631-324-0448) 


30 Main Street, East Hampton 


UA SOUTHAMPTON CINEMA (+) (631-287-2774) 


43 Hill Street, Southampton 


SAG HARBOR CINEMA (+) (631-725-0010) 


90 Main Street, Sag Harbor 
Closed Tuesday and Wednesday 


UA HAMPTON BAYS 5 (+) (631-728-8251) 


119 West Montauk Highway, Hampton Bays 


MATTITUCK CINEMAS (631-298-SHOW) 


10095 Main Road, Mattituck 


HAMPTON ARTS (WESTHAMPTON BEACH) (+) (631-288-2600) 


2 Brook Road, Westhampton Beach 


VILLAGE CINEMA (GREENPORT) (631-477-8600) 


211 Front Street, Greenport 
Closed for the season. 


MONTAUK MOVIE (631-668-2393) 


3 Edgemere Road, Montauk 
Closed for the season. 


The sign (+) when following the name of a theater indicates that 
a show has an infrared assistive listening device. Please confirm 
with the theater before arriving to make sure they are available. 
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Long Island Bone and Joint Expands 


BY ALEX GOETZFRIED 


ae n Meeting House Lane in Southampton, just 
past the hospital, Long Island Bone and Joint is 
a medical facility offering state of the art, top quality 
orthopedic care. The Hamptons are no longer as 
seasonal as they once were, and with the expansion 
in population comes an expansion in an area of 
the medical field that will help to strengthen the 
community, both literally and figuratively speaking. 

Long Island Bone and Joint offers top tier orthopedic 
care in Suffolk County. Their main office is in Port 
Jefferson, an additional branch is in Riverhead, and 
there is the small office in Southampton. But as the 
Hamptons are growing, Long Island Bone and Joint is 
now expanding too. 

The Southampton office will be moving to a new 
location on County Road 39 with two buildings, each 
over 4,000 square feet. According to office manager 
Kristen Poje, the facility should be open this summer, 
and it will accommodate everyone from newborns 
to elderly patients. “We are basically moving from a 
closet to a gymnasium,” Poje says. 

The hope of this expansion is to be able to bring 
a level of care to the East End in orthopedics—and 
especially sports related care—that was previously 
unavailable. Part of the new space will be devoted to 
physical therapy. “We are trying to supply everything 
under one roof for continuity of care.” Poje says. 

Dr. John Hubbell is one of the Southampton doctors. 
He completed his medical degree at Georgetown and 


$10 A MONTH. 


295 Rte. 25A * Rocky Point, NY 11778 * 631-821-3400 
116 Kroemer Ave. ¢ Riverhead. NY 11901 «631-369-6200 
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has extensive experience in sports related injuries. 


“We have outgrown the old building,” Dr. Hubbell 
observes. “The new building will have more office 
hours, not such a wait and a third doctor’s office.” 

The expansion has been a dream of the medical 
team for years now, and with the new facility they 
want to show the community they will be here for 
a long time. They also hope the new building helps 
bring quality doctors to the East End. “It is tough 
to attract doctors to Long Island,” Dr. Hubbell said, 
“but it will be easier with a new building, modern 
equipment and a modern office.” 

Communication is very important also. At Long 
Island Bone and Joint, medical procedures are not 
always the first cure to an injury. If a patient can be 
rehabilitated with physical therapy, then that is the 
route taken. With a physical therapist in the same 
complex, Dr. Hubbell says communication will be 
much easier between the doctor and therapist. 

The larger building will also accommodate open 
clinics for student athletes. Dr. Hubbell currently 
volunteers to cover athletics for East Hampton and 
Southampton High Schools. The sport specific clinics 
will allow doctors to talk about common sports 
injuries and how to prevent them. According to Dr. 
Hubbell, kids are the best to work with, because they 
respond well to the information and become engaged 
to learn about health through their sports. 

Adult clinics will also be offered for recreational 
sports. Open clinics on tennis and golf will teach 
adults how to prevent and treat related injuries. 


Stacy Dermont 


New offices nearing completion on County Road 39 

Long Island Bone and Joint is using the expansion 
of their office to not only grow their business, but to 
help educate the community on how to move and be 
healthy in their respective physical activities. 

Orthopedic care is not limited to athletes either. 
Long Island Bone and Joint offers advanced foot 
and ankle reconstruction, new bone retaining hip 
replacements, hip arthroscopy and computer 
assisted knee ligament reconstruction. 

The new office will have onsite MRI, physical 
therapy and X-Ray capabilities. There will not be an 
onsite operating room; all surgeries will be performed 
at Southampton Hospital, giving them. a boost in 
business as well. gg 


www.libones.com, 631-238-0355 
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CrossFit Hamptons 
375 CR 39 
Southampton 
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Come try the workout 
everyone is talking about. 


_ Code: Kona 


CrossFit Quogue 
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Shopping: The Cure to Your Winter Blues 


BY KENDRA SOMMERS 


Wow! 2013—new _ styles, 
fabulous trends and_ lots 
to choose from. Here on 
the East End we have an 
abundance of resources and 
chic boutiques—from home 
goods and gourmet foods to 
high fashion and casual looks. 
Shoppers have many options 
and this is the time of year 
to find amazing bargains on 
winter clothing as well as to get a jump-start on your 
spring wardrobe. In Riverhead at the Tanger Outlets, 
Worth New York is offering their semi-annual 
clearance sale with 80% off fall and winter fashions. 
Worth clothing is not only fashion forward, but 
serves as a reliable source for working women to find 
stylish business attire that can be worn in the office 
by day and out for dinner in the evening. Worth New 
York, 200 Tanger Mall Drive, Suite 510, Riverhead, 
631-369-8400. If you’re interested in designing the 
best. and most impressive state-of-the-art in home 
theater, Crescendo Designs is your go-to place for 
all things high tech and cutting edge. Offering total 
home control, theater rooms, custom audio/video, 
lighting control systems, phone/networking/CCTV 
and commercial installations. Crescendo wants their 
customers to see, hear, feel and touch all they have 
to offer at the New Crescendo Experience Center 
located at 641 County Road 39A in Southampton, 
631-283-2133. Crescendo Designs, also in New York 
at 150 E 58th Street, 3rd Floor, 212-786-5755, www. 
CrescendoDesigns.com. It’s all on sale at Hildreth’s 
Home Goods! Stop by and you will find fabulous 


bargains with items marked from 20 to 75% off. 
Hurry in and don’t miss this wonderful opportunity 
to purchase a variety of fantastic home goods (some 
restrictions apply). The sale ends February 28. 
Hildreth’s Home Goods, 51 Main Street, Southampton, 
15 West Main Street, Southampton and 109 Pantigo 
Road, East Hampton, www.hildreths.com. One of 
the most colorful and unique jewelry collections 
can be found at Tamara Comolli in Southampton. 
Gemstones from across the globe will dazzle and 
add a rich, beautiful timelessness to your personal 


Stacy Dermont 


Coming soon to Hampton Road: Spring! 


collection. Ocean Jasper from Madagascar—one- 
of-a-kind, magical elegance. Tamara Comolli Fine 
Jewelry Collection, 150 Worth Avenue, Palm Beach 
Fla., 561-659-3700 and 27 Main Street, Southampton, 
631-283-7600, www.tamaracomolli.com. Mark your 
calendars for the Colette Designer Trunk Show, 
Thursday, January 17, 4 - 7 p.m. Enjoy sips and 
sweets while you shop the spring 2013 collections 


from the following designers; Ken Bradley, Natalie 
Frigo, Robin Haley, Judith Haas, Perez Sanz, Gabrielle 
Vallarino, Moo Moo Designs and Alane Weissman. 
Guests will receive a $50 gift card! (Gift card must be 
used that same day, January 17, towards purchases). 
Collette NYC, 1298 Madison Avenue, NYC, 212-348- 
9800. The ARF Thrift & Treasure Shop at 17 Montauk 
Hwy in Sagaponack is having a huge sale, called 
“Window Shopping with Wendy,” on draperies and 
textiles starting Friday, January 18 through Monday, 
January 21. Select from a grand inventory offered 
at great prices. The ARF shop is open 7 days a 
week Monday - Saturday from 10 a.m. to 4 p.m. and 
Sunday from 12-4 p.m. For more information call 
631-537-3682 or contact Animal Rescue Fund of the 
Hamptons (ARF), 90 Daniels Hole Road, Wainscott, 
631-537-0400 x215, www.arfhamptons.org. If working 
out and getting fit is at the top of your list this year, 
check out Core Dynamics Health & Fitness in Water 
Mill. Inquire about Core Dynamics great savings, 
memberships and discounted packages. Strength 
for life—more than just a gym. Core Dynamics, 
58 Deerfield Road, Water Mill, 631-726-6049, www. 
coredynamicsgym.com. New to Southampton, Bottle 
Hampton offers everything and anything you need for 
your next party. Check out their amazing collection 
of fine wines and champagne as well as a variety of 
exclusive liquors. Bottle Hampton, 850 County Road 
39, Southampton, 631-353-3313, bottlehampton.com. 

Going Nuts is going—closing after 30 years in 
Southampton! Everything is 50% off. Candy, toys, gifts, 
novelties, fixtures, equipment, shelves, everything 
must go! 47B Jobs Lane. 631-283-3901. 

Please email us at shoptil@danspapers.com if you 
would like our readers to be informed about a special 
sale, event or unique promotion. 


GOING NUTS 


IS CLOSING 
mr 1 eR 30 YEARS 


IN SOUTHAMPTON 


O% OFF 


} Candy | Toys | Gifts Novelties 
Fixtures | Equipment | Shelves 


47B Jobs Lane, Southampton 
631.283.3901 
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Get Pant Tapore 


all year round 


delivered to your door! 


call 631-537-0500 for details 


Call for 
Schedule 
and/or 
Private 
Sessions 


Manhattan Style Yoga 
in the heart of 
Riverhead 


6 MONTH MEMBERSHIP 


25% OFF 


631.591.3474 


38 West Main Street, Riverhead NY 11901 


aerialfitnesshotyoga.com 
of Find us on Facebook 
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Hot Yoga Reigns at Aerial Fitness 


BY KELLY LAFFEY 


t’s no secret that downtown Riverhead is on the 

rise. Adding to the area’s allure for the past four 
years is Aerial Fitness, a two-story fitness studio with 
a distinctly Manhattan feel. 

Founded by April Yakaboski, a lifetime fitness 
guru, Aerial Fitness offers a plethora of classes, 
ranging from what East Enders have come to expect: 
yoga, Pilates and cardio, to the more unique: ropes, 
TRX and, the namesake, aerial fitness classes. 

A native of the East End, Yakaboski has been 
teaching for over three years, and she is at the helm 
of such classes as Cardio Kickboxing, Aerial Yoga, 
Hot Yoga Sculpt, TRX Sculpt, Power Hot Yoga and 
Athletes Recovery Hot Yoga. 


Hot yoga is the perfect excuse to 
escape the chilly winter 
temperatures and give your 

body a much-needed recharge. 


As I run almost daily, I decided to try the Athletes’ 
Recovery Hot Yoga class, hoping to relieve tightness 
and strengthen the muscles that running abuses. 
Yakaboski confirmed that the class, which is new 
to Aerial Fitness, is designed to aid in the recovery 
process. 

“Hot yoga is a great thing to incorporate into your 
fitness routine,” raves Yakaboski. “The heat warms 
the muscles, so the yoga is more gentle on the body.” 

For obvious reasons, hot yoga—which also takes 
the form of Hot Yoga Sculpt, Hot Yoga Vinyasa Flow, 
Restorative Hot Yoga and Power Hot Yoga classes— 


is most popular in the winter. It’s performed in a 
room that’s heated to between 75 and 100 degrees. 
Aerial Fitness’ hot yoga studio is relatively new 
and is set up so that different mats enjoy different 
temperatures. Ambitious and seasoned hot yogis can 
sit under the warmer temperatures, whereas I, a self- 
proclaimed newbie, grabbed a cooler spot. 

There are two distinctive types of hot yoga. Bikram 
yoga is a specific set of 26 postures and two breathing 
exercises. But vinyasa, which is what the Athletes 
Recovery class is based on, allows every session to 
be different. The core principle is the vinyasa flow, 
which consists of four positions: plank to chaturanga 
to up dog to down dog. 

Outside of the flow, the sequence of warrior 
poses—Warrior I, Warrior II and Warrior II]—and 
the type and duration of the stretches is up to the 
instructor. 

“Athletes can combine yoga into their workout 
routine to give them the next level of training,” says 
Yakaboski. 

Yakaboski emphasized that runners are typically 
pretty tight, and the lack of flexibility can lead them 
to tear or even break muscles. To that point, I was 
happy to learn that the Athletes’ Recovery class 
utilizes foam rollers, which helps to loosen up the IT 
bands. Runners are prone to tightness in this area. 

The class also incorporates the relaxation of 
savasana, which is intended to rejuvenate the body 
after the hour-long session. And, Aerial Fitness 
employs Feng Shui to keep the energy balanced in all 
of the rooms. 

Hot yoga is a perfect excuse to escape the chilly 
winter temperatures and give your body a much- 
needed recharge. Yakaboski recommends the 
Vinyasa Flow class, which is held numerous times 
throughout the week, for yogis of all levels. Hot Yoga 


Sculpt uses weights to tone muscles, in addition to 
the stretching. And Power Hot Yoga is based on a 
fast-paced vinyasa flow, making it most appropriate 
for intermediate to advanced students. 

In addition to the hot yoga studio, Aerial Fitness 
has a designated downstairs space for, among other 
offerings, the aerial fitness classes. The silks hanging 
from the ceiling (think Cirque du Soleil) can be seen 
from the street. 

As the studio has come to include a variety 
of different exercising options, Aerial Fitness 
also features a number of top-tier instructors— 
guaranteeing that there is a class time that works for 
even the busiest of schedules. ga 


Aerial Fitness, 38 West Main Street, Riverhead. 
631-591-3474, www.aerialfitnesshotyoga.com. 
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Charles Schwab, At Home in Southampton 


BY ROBERT OTTONE 


harles Schwab has been in business for 

over 30 years, providing clients with sound 
investment advice and strategy, as well as using 
tools to help customers with managing their money. 
Schwab opened a new office in Southampton back 
in October, and the location has proved to be wildly 
successful. Michael Illari, independent branch leader 
and financial consultant, an analyst with years of 
experiences, mentions that “Folks in the Hamptons 
really like not having to travel 50 miles to the nearest 
office, so we’ve had tremendous success thus far. 
Being able to provide financial guidance and advice 
in communities that weren’t able to get access to it 
before is a good feeling, people are liking it.” 

Illari is a finance veteran, having spent time with TD 
Ameritrade before taking on a position with Charles 
Schwab last August. “People in Southampton, Great 
Neck, Manhattan, everyone has the same needs and 
special situations that we need to be aware of. A 
certain objective that we pay attention to.” 

The Southampton Charles Schwab, located at 16 
Hill Street, has not only seen an influx of clients, but 
also people from the community stopping in to say 
hello. “It’s been really positive, everyone’s been very 
welcoming, very friendly,” Illari says. 

The arrival of a branch in Southampton stems from 
Schwab’s commitment to its clients. By providing 
access to the company’s financial acumen for those 
in the Hamptons, Illari and the others at the branch 


can help clients get a better handle on their financial 
situation, whether through consultations or through 
educating the customer on what’s right for them. 
More recently, Charles Schwab has become a full- 
service brokerage firm, which allows their agents to 
provide tailored services. “We’re not just dedicated 
to those with large amounts of money, we're able 
to focus on anyone,” Illari says. “(This) has really 
helped our agents and our clients become more well- 
rounded in the financial field.” 

Charles Schwab, they take client interactions to 
a whole new level by really listening. Illari states 
“Listening to the customer, addressing their needs 
and wants, and working toward a realistic goal is 
important in building relations with a community.” 

“We tailor our guidance to the individual client 
and work with them to get the most out of our 
relationship,” Illari says. “When a client walks in, 
we sit down and chat about their financial situation 
and what they can honestly expect out of our 
relationship. It’s as simple as that.” 

When asked if he could give potential customers 
any advice regarding their financial situation, Illari 
suggests, “Understand your needs. That’s our primary 
goal at Charles Schwab. What’s your risk tolerance? 
What’s your time frame? These are questions to ask 
yourself before coming in to discuss your financial 
future with our company. There are a number of 
different services we provide our clients. The client 
always needs to approve the transactions, so it’s a 
little different than most financial services.” 


Tom Kochie 


Michael Illari in his Southampton office 

Illari and his staff also work to construct portfolios 
so the client can manage their financial situation 
on their own. Educating people on how to run their 
finances is so important these days, with the harsh 
economic climate. Check out their free, biweekly 
seminars in Southampton. The next one is titled 
“Bond Market Snapshot with Kathy Jones” and is 
scheduled for Thursday, January 24 at 6 p.m. You can 
register online and check out all of their upcoming 
seminars at schwaub/southampton.com. 

Charles Schwab, a company in business for 
decades, is one of the most trusted financial groups 
in operation today. ga 


Charles Schwab’s Southampton office is located at 
16 Hill Street. Open 8 a.m.—5 p.m., Mon.-Fri. www. 
schwab/southampton.com, 845-519-1020 


A Clean Home Starts with a Clean Dog 


BY COLLEEN PETERSON 


n today’s society, dogs have graduated from 
family pet to family member. 

We often treat them like our children, except 
they don’t talk back and they actually appreciate 
everything we do. Just walk through the front door 
after a long day at work—what a welcome! 

Making a dog such an integral part of your family 
can be one of life’s greatest pleasures, but some 
adjustments must be made in order for everyone, 
especially your dog, to be safe, satisfied and serene. 

No matter how much we love our pampered 
pooches, it’s important to remember that dogs are 
animals and will bring unwanted dirt and parasites 
into your home. This is particularly true during wet 
weather or if a dog’s hair is long and unkempt. As dogs 
walk through the yard, they can easily pick up fleas 


- and ticks and nematodes such as hookworms and 


roundworms. The larvae of these harmful parasites 
simply hang out in the grass waiting to hitch a ride 
on an unsuspecting canine host, and many of these 
organisms can be passed on to humans. 

To keep your home safe from these tiny terrors, 
make sure to wash your dog regularly and maintain 
an overall! level of hygiene and cleanliness. Despite 
what some people say, in most cases, you cannot 
“overwash” your dog, as long as you avoid abrasive 
flea-dip style shampoos. Baths keep dogs happy and 
healthy and in turn protect the home. Just look how 
proud your dog is showing off her clean coat after 
you've finished. That alone is worth the trouble. 
(A few dogs, such as Tibetan terriers, have water- 
repellent hair and should not be washed too often, 


so find out about your particular breed.) 

If you don’t have time for a bath on muddy days, 
give your dog a foot soak before they roam freely 
around the house. Try a Clean Paws, a paw-soaking 
cup that allows for quick cleaning without the fuss. 

Inside the house, it’s never a bad idea to use 


Lucy relaxing on her papasan chair 


washable dog beds with removable cushion inserts. 
Zip inserts into dust-mite pillow covers to keep 
unwanted mites and odors out, while also protecting 
difficult-to-wash cushions from any accidents. These 
covers, which are made for regular bed pillows, can 
be purchased in the bedding section of department 
stores such as K-Mart, Target and Walmart. 
Different dogs prefer different types of bedding. 
For instance, Chihuahyas and Dachshunds are 
burrowing breeds and are happiest in some kind 
of pocket, rather than simply sitting on top of a 
cushion. Fortunately, one can be creative while 
accommodating your favorite pet with the right bed. 


Photo by Colleen Peterson 


There are many fun options available. Try putting the 
pillow or cushion in a large, shallow basket and then 
throw a blanket on top—your dog won’t be able to 
resist climbing inside! Even a dog crate or cage can 
become a welcoming hideaway with a cushion inside 
and a large blanket draped over the outside, creating 
a cave-like atmosphere. 

Try your local CVS or other chain drug store to 
find fleece throws in a wide array of fun patterns. 
These are incredibly useful as dog blankets and 
furniture covers. If your dog is lucky enough to share 
the couch with you, the fleece blankets also work 
well to protect the upholstery. At $2.50-$4.50, they 
are practical and hold up through many washings. 

Not feeling creative? Visit your local pet shop or go 
online to sites like Amazon.com or Dog.com, which 
have a large variety of excellent and easy-to-clean 
dog beds. Try a Tupperware-style bed by companies 
like Perla or U-Design, which is a very innovative 
modular dog bed system. They’re built out of the 
same material as a sturdy Rubbermaid container, 
making them very easy-to-clean, and can be stuffed 
and covered with sheets, pillows and cushions. 

Finally, vacuum to rid your home of excess dander 
and hair. Dyson makes some excellent vacuums with 


‘heads specially made for cleaning up pet hair. The 


company even has a nozzle for grooming dogs’ hair, 
useful for most breeds. You can’t go wrong. ZB 


Colleen Peterson is Red _ Cross-certified in 
canine first aid and CPR. She is the owner and 
operator of Petite Dog Care in Water Mill, a 
home-based dog care business for small breeds. 
631-726-0183, petitedogcare@gmail.com 
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For more events happening this week, check out: 


North Fork Calendar pg. 32, 
Arts & Galleries Listings pg. 35, Kids’ Calendar pg. 42 


THURSDAY, JANUARY 17 


APPS WORKSHOP AT ROGERS MEMORIAL LIBRARY 

1-2 p.m. Valerie diLorenzo will offer a workshop on free, 
easy-to-use productivity and planning apps to help organize 
and simplify your life. Register by calling 631-283-0774, ext. 
523 or at www.myrml.org 


THE JAM SESSION AT WOLFFER ESTATE VINEYARD 

6-9 p.m. Thursdays. The Jam Session & The Thursday Night 
Live Band at W6lffer Vineyard, 139 Sagg Road, Sagaponack. 
Wines by the glass, bottles, mulled wine and cheese and 
charcuterie plates for purchase. No cover charge. 631-537- 
5106 www.thejamsession.org 


TROUBADOR NIGHT AT THE PIZZA PLACE 

7-9 p.m., Troubadour Night with Dick Johansson & Friends, 
a weekly performance by local singers/songwriters at The 
Pizza Place, 2123 Montauk Hwy, Bridgehampton. 631-537- 
7865 

HAMPTON THEATRE COMPANY PRESENTS ‘OTHER 
PEOPLE’S MONEY’ 

7 p.m. on Thursdays, 8 p.m. on Fridays & Saturdays, and 2:30 
p.m. on Sundays, through 1/27. Hampton Theatre Company 
presents Jerry Sterner’s seriously funny play about Wall 
Street buccaneers and their victims. Quogue Community 
Hall, 125 Jessup Avenue, Quogue. Tickets $10-25. 631-653- 
8955 www.hamptontheatre. org 


NORA & DELIA EPHRON’S ‘LOVE, LOSS AND WHAT I 
WORE’ 

7:30 p.m. on Thursdays, 8 p.m. on Fridays & Saturdays, and 
2:30 p.m. on Sundays, through 1/27. Levitas Center for the 
Arts, 25 Pond Lane, Southampton Village. Tickets $12-35. 
631-287-4377 www.scc-arts.org 


GIRLS NIGHT OUT AT BAY STREET THEATRE 

6:30 p.m. A night of pampering and partying! Mini-manicures, 
massages, and blowouts from Xavier Salon, lite bites 
provided by Sen and Espresso’s, fashion and finds from Lilly 
Pulitzer and Stella & Dot! Tickets are $25 and available at 
the door and include one drink of your choice and one raffle 
ticket. Proceeds benefit Bay Street Theatre’s Educational 


Programs. Bay Street Theatre, Sag Harbor. For more info, 


call Mary Ellen at 631-725-0818, ext. 112 www.baystreet.org 


FRIDAY, JANUARY 18 


CANDELIGHT FRIDAYS 

5-8 p.m., Live music! Wélffer Estate Vineyard 139 Sagg 
Road, Sagaponack. Wines by the glass, 631-537-5106 
www.wolffer.com 


LECTURE AND TELESCOPE VIEWING AT PARRISH ART 
MUSEUM 

6 p.m. Astronomer Matthew Pappas with deliver an 
illustrated talk, “Inevitable Discovery: The Scientific Search 
for Life Beyond Earth.” On the same day, guided telescope 
viewings will take place on the terrace, 4 — 8 p.m. 279 
Montauk Highway, Water Mill. 631-283-2118 
www.parrishart.org 


MUSIC ON THE PATIO 

6-8 p.m. Come down to Duck Walk South Friday evenings 
to start your weekend with a glass of wine. Tasting bar 
closes at 7:30 p.m. 231 Montauk Highway. Music weather 
permitting. 631-726-7555 


MACBETH AT LTV STUDIOS 
Also 1/19, 8 p.m. & 1/20, 2 p.m. LTV Studios, 75 Industrial 
Road, Wainscott. Tickets are $25 adults, $15 students/seniors, 
available at the door. 631-324-9642 www.ltveh.org & www. 
roundtabletheatrecompany.org 


SATURDAY, JANUARY 19 


OLD FARM ROAD CLEANUP 
8 a.m. Help clean up the roadside along FLPG’s adopted 
road. Meet at Poxabogue Park. Bring gloves, bags provided. 


Led by Jean Dodds, 631-599-2391 


SOUTHAMPTON TRAILS PRESERVATION SOCIETY HIKE 

10 a.m.—noon. Elliston Park Ramble. Meet at the Park 
entrance on Millstone Brook Road in Southampton. 
Moderately pace hike with views of Wolf Swamp and Big 
Fresh Pond. Led by Howard Reisman. 631-283-5376 


THE FAIR FOODS MARKET AT BAY BURGER! 

10 a.m.-2 p.m. Saturdays — Look for your favorite vendors 
from the Sag Harbor Farmers Market as well as a variety of 
other producers. 1742 Sag Harbor-Bridgehampton Turnpike 
(County Road 79). 646-286-6264 


GUILD HALL PRESENTS THE MET: LIVE IN HD SCREENING 
DONIZETTI’S MARIA STUARDA 

1 p.m., Mezzo-soprano Joyce DiDonato takes on the virtuosic 
bel canto role of the doomed Mary, Queen of Scots. John 
Drew Theatre, Guild Hall, 158 Main Street, East Hampton. 
Tickets $22 general admission, $20 members, $15 students. 
631-324-0806 www.guildhall.org 


INSTORE AT THE LONGHOUSE RESERVE 

Open by appointment. 133 Hands Creek Road, East Hampton. 
To schedule: 631-329-3568 Theresa@longhouse.org www. 
longhouse.org 


COOKING CLASS 
6-9 p.m. Saturdays at Bridgehampton Inn, 2266 Main St., 
Bridgehampton. $165. Loaves & Fishes 631-537-6066 www. 
landfcookshop.com 


SUNDAY, JANUARY 20 


SPRINGS FIRE DEPARTMENT PANCAKE BREAKFAST! 
7-11.a.m., Sundays through 3/31. Come support the firehouse! 
179 Fort Pond Blvd., East Hampton. $8 Adults/$7 Seniors/ 
$5 Children 6 and under. Contact any SFD member or Angie 
Mendez, 631-599-8180 


NARROW LANE CLEANUP 

8-9 a.m. Help the Southampton Trails Preservation Society. 
Meet on Narrow Lane and the east corner of Norris Lane. 
Bring gloves. Led by Dai Dayton. 631-745-0689 


PLAY ARENA POLO AT TWO TREES STABLES 
1:30-3:15 p.m. Weekend indoor polo at Two Trees Stables. 


Footnote 


TREES TO THE CURB! 


If your “live” Christmas tree is still adorning 
your home it’s time to make a move. 
What to do with that tree: 


If you live within Southampton Township, 
trees must be dropped off. There is no pickup, 
and leaving them in the dunes is not permitted. 

Until January 31, your tree will be accepted 
free of charge. After that, there’s a $5 fee. 


Drop off locations that are accepting 
Christmas trees: 


Westhampton 
66 Old Country Road 
-8 a.m.—4 p.m, closed Wednesdays 


Hampton Bays 
Jackson Avenue 
8 a.m.—4 p.m., open daily 


North Sea 
1370 Majors Path 
8 a.m.-4 p.m., open daily 


If you live in East Hampton Township, you 
can just leave your tree in front of your house 
and the Highway Department will pick it 
up. There is no exact date on when this will 
occur, but rest assured that the department 
is making their way around. Be sure to have 
your tree out there and ready or you'll miss 
the boat. 


se PICK OF THE WEEK 


MONDAY, JANUARY 21 ; 


Inauguration Celebration 
(See below) 


All levels of players welcome with horses. Two Trees 
Stables, 849 Hayground Road, Bridgehampton 631-329-7809 


FREE WINTER FILM SERIES SCREENING AT GUILD HALL 
4:30 p.m., Guild Hall in partnership with the East Hampton 
Library presents French film, “The Day I Saw Your Heart.” 
Free. 631-324-0806 www.guildhall.org 


MAMALEE ROSE & FRIENDS AT RACE LANE 

5-7 p.m., Join Race Lane every Sunday for live 
music by Mamalee Rose & Friends! 631-324-5022 
www.racelanerestaurant.com 


MONDAY, JANUARY 21 


AFRO-CARIBBEAN DANCE CLASS 

6-8 p.m. Mondays. Also on Saturdays from 2-4 p.m, during 
the months of Jan. & Feb. Dr. Katherine Dunham Afro- 
Caribbean fun/joyful technique dance classes. United 
Methodist Church, 160 Main Street, Southampton. 


THE REAL JAZZ AT THE PIZZA PLACE 

6-8 p.m. Mondays. 2123 Montauk Hwy, Bridgehampton. 
Dennis Raffelock leads a weekly Jazz Jam open to season 
pros and up-and-comers. No cover. 631-537-7865 


AN INAUGURAL CELEBRATION 
7-11 p.m. The Southampton Democratic Committee 
Celebrates President Obama’s Second _ Inauguration. 


Dinner, dancing & live music. 230 Elm Street, Southampton. 
Limited tickets available, $45 before 1/14, $50 after. For 
reservations and info, contact Grania Brolin at 631-237-4821 
brolin@optonline.net. This event will likely sell out. 


TUESDAY, JANUARY 22 


JAZZ AT PIERRE’S 

6:30-9:30 p.m. 2468 Main St., Bridgehampton. Morris 
Goldberg on sax, Jane Hastay on piano, Peter Martin Weiss 
on bass. 631-537-5110 www.pierresbridgehampton.com 


WEDNESDAY, JANUARY 23 


MUSIC AT MIDDAY SERIES AT ROGERS MEMORIAL 
LIBRARY 

Noon. Pianist Katherine Addleman offers the next session 
of her series with “Domenico Scarlatti: Wizard of the 
Keyboard.” Register by calling 631-283-0774, ext. 523 or at 
www.myrml.org 


LADIES NIGHT 

9:30 p.m. 40 Bowden Square, Southampton. DJ Brian Evans 
plays your favorite Hamptons classics. $3 drafts. $6 Absolut 
Vodka specials and giveaways. Southampton Publick House, 
631-283-2800 


THURSDAY, JANUARY 24 


WHALING EXHIBIT CURATOR’S 
BRIDGEHAMPTON HISTORICAL SOCIETY 
Noon. Curator Julie Greene will lead guests on a tour 
through the current exhibit, “Bridgehampton Whalers — A 
Farmer’s Life at Sea.” William Corwith House, 2368 Montauk 
Highway, Bridgehampton. www.bhmuseum.org 


TALK AT 


THE JAM SESSION AT WOLFFER ESTATE VINEYARD 

6-9 p.m. Thursdays. The Jam Session & The Thursday Night 
Live Band at Wolffer Vineyard, 139 Sagg Road, Sagaponack. 
Wines by the glass, bottles, mulled wine and cheese and 
charcuterie plates for purchase. No cover charge. 63/-537- 
5106 www.thejamsession.org 


LIVE MUSIC AT MUSE 

7-11 p.m. Live music every Thursday at Muse in the Harbor 
Restaurant & Lounge, 16 Main Street, Sag Harbor. 63/-899- 
4810 www.museintheharbor.com 


TROUBADOR NIGHT AT THE PIZZA PLACE 

7-9 p.m., Troubadour Night with Dick Johansson & 
Friends, weekly at The Pizza Place, 2123 Montauk Hwy, 
Bridgehampton. 631-537-7865 


danshamptons.com 


DAN’S PAPERS 


January 18,2013 Page 41 


CALENDAR 


ADULT BADMINTON AT MONTAUK PLAYHOUSE 

7-9 p.m. Thursdays through 4/25, Montauk Playhouse, 
240 Edgemere Street, Montauk. Free. Call to register, 
631-668-1612 


FRIDAY, JANUARY 25 


CANDELIGHT FRIDAYS 

5-8 p.m., Wolffer Vineyard, 139 Sagg Road, Sagaponack. 
Wines by the glass, bottles, mulled wine and cheese 
and charcuterie plates for purchase. No cover charge. 
631-537-5106 www.wolffer.com 


FULL MOON OWL PROWL 

7:30 p.m. Birding teacher Joe Giunta leads an evening into 
the woods to call owls in for actual sightings. This walk is 
for adults but children over 12 may attend. Bring binoculars 
and a flashlight. To make a reservation, please call the SoFo 
Museum 631-537-9735 


UPCOMING AND ONGOING 


HOT RIDE 

1/26, 10a.m.—noon. BYO Horse and helmet. Must beamember 
of STPS/HOT to participate due to insurance requirements. 
Easy to join on day of ride! Call for reservations and meeting 
place. Barbara Bornstein, 631-537-6188 


ORCHIDS WORKSHOP AT ROGERS MEMORIAL LIBRARY 
1/26, 10:30 a.m. Lynch’s Garden Center and Mark Davis 
Orchids will offer a discussion all about caring for 
orchids. Register by calling 63/-283-0774, ext. 523 or at 
www.myrml.org 


FULL MOON WOLF HIKE 

1/26, 8-9 p.m. Join friends of the Long Pond Greenbelt and 
South Fork Natural History Society on a leisurely-paced 
hike through open-field trails followed by cider and donuts. 
Meet at the SoFo Museum parking lot, 377 Bridgehampton 
Turnpike. Led by Dai Dayton, 631-745-0689 


GUILD HALL SCREENING OF THE NATIONAL THEATRE 
LIVE PRESENTATION OF ‘THE MAGISTRATE’ 

1/26, 8 p.m., By Arthur Wing Pinero. John Lithgow takes 
the title role in this uproarious Victorian farce, with Nancy 
Carroll as his wife Agatha. John Drew Theater at Guild Hall, 
158 Main Street, East Hampton. $18 General Admission, $16 
Members. 631-324-0806 guildhall. org 


‘PUPPY LOVE PRANCE’ BENEFIT AT 230 ELM 

1/26, 6:30 p.m. Southampton Animal Shelter Foundation 
hosts the 2nd Annual Puppy Love Prance. Be sure to 
dress in festive western wear. Live music and dancing. 
230 Elm Street, Southampton. Tickets are $50 and include 
a buffet dinner. Cash bar available. 631-278-PETS ext. 139 
www.southamptonanimalshelter.com 


JITNEY DAY TOURS & TRIPS—ATLANTIC CITY 

1/27-1/28, Atlantic City “Tropicana Resort,” $139. For 
complete package details, visit www.hamptonjitney.com. 
For tour reservations 631-283-4600, ext. 343 


SOUTHAMPTON TRAILS PRESERVATION SOCIETY HIKE 

1/27, 10 a.m.—noon. Hike the Moraine. Meet at intersection of 
Old Sag Harbor Rd. and Water Mill Towd Rd., off Noyack Rd 
for a moderately-paced hike to Elliston Park. Rain or snow 
cancels. Led by Susan Colledge, 631-283-0071, Day of hike, 
631-484-3816 


SCHUBERT’S “WINTERREISE” AT ROGERS MEMORIAL 
LIBRARY 

1/27, 3 p.m. With pianist Marcia Eckert and tenor Daniel 
Molkentin. Register by calling 631-283-0774, ext. 523 or at 
www.myrml. org 


OPENING CELEBRATION FOR PUSSY’S POND BRIDGE 
1/27, noon. Join Pussy’s Pond Bridge rebuilding committee 
and East Hampton Trails Preservation Society in celebrating 
the completion of the bridge. Meet at Ashwagh Hall for a 
slide show followed by a guided walk over the bridge. 
Refreshments will be served. 780 Springs Fireplace Road, 
East Hampton. Contact Ray Hartjen, 631-324-2490 


FREE WINTER FILM SERIES SCREENING AT GUILD HALL 
1/27, 4:30 p.m., Guild Hall in partnership with the East 
Hampton Library presents the Japanese film, “Hospitalite.” 
Free. 631-324-0806 www.guildhall.org 


SCREENING OF ‘REV. 
PERSONAL PORTRAIT’ 


MARTIN LUTHER KING JR: A 
AT THE ROGERS MEMORIAL 


‘LIBRARY 


1/28, 3 p.m. Never formally released 1965 interview 
conducted by Arnold Michaelis with MLK in his Atlanta 
home. Director George Silano will offer a brief introduction. 
Reservations appreciated. 631-283-0774, ext. 523 
www.myrml.org 


SPEAKING SHAKESPEARE: FINAL SCENE PRESENTATIONS 
BY STUDENTS AT GUILD HALL 

1/30, 7 p.m., Students from Guild Hall’s Speaking Shakespeare 
class present their final work on the stage of the John Drew 
Theater. Presented in participation with The Round Table 
Theatre Company & Academy. Free. Guild Hall, 158 Main 
Street, East Hampton. 631-324-0806 guildhall.org 


Stacy Dermont 


How about a day trip to New York’s theater district? 


SAG HARBOR’S HARBORFROST 2013! 

2/8-2/10. Kick-off party at Muse in the Harbor, Family Fun 
Day with ice carving, fire dancers, fireworks & treasure hunt. 
Special sales, live music & art walk on Main Street. Polar 
Bear Plunge, pancake breakfast, soup contest, & more! 
www.sagharborchamber.com 


“BARRYMORE” SCREENING AT GUILD HALL 

2/9, 8 p.m., Guild Hall presents a screening of “Barrymore,” 
a new film based on the play by William Luce, starring 
Christopher Plummer. $18 General Admission. The John 
Drew Theater. 158 Main Street, East Hampton. 631-324-0806 
www.guildhall.org 


MARDI GRAS AT BAY STREET THEATRE 

2/9, 8 p.m. Dance and party at the Mardi Gras Ball. Music by 
Joe Lauro’s Hoodoo Loungers and Gene Casey & The Lone 
Sharks! Tickets are $15 in advance, $25 at the door. Bay 
Street Theatre; Sag Harbor. www.baystreet.org 


Send Calendar listings to kelly@danspapers.com 
before noon on Friday. 


Check out danshamptons.com for more listings and events. 


LETTERS TO THE EDITOR 


DUMP? 
Dear Dan, 

‘Why is Hampton Bays becoming the dumping 
ground for certain groups of people? 

The town is run-down with buildings that are 
rented. They rent homes with too many people living 
in them and have five or more cars on the lawns. 

The area by the movie house and 7-Eleven and 
the bus stops are filthy from people hanging out and 
leaving their garbage behind. 

Now we have graffiti on STOP signs and electric 
boxes and the side of buildings. 

Before Superstorm Sandy I took a ride down to the 
inlet where people were fishing on the rocks. The 
area had nothing but wrappers, soda bottles, 

plastic cups and plates thrown on the sand. 

It’s about time Southampton Town did something 
for Hampton Bays. 

Kathleen Owens 
Hampton Bays 


I'll try to clean up after myself better —DR 


STORMY DEBT 
Dear Dan, 


Recent news that student debt loan and 


defaults has now reached an all-time high is 
frightening. The only thing worse than $1 trillion in 
student loan debt is our $16 trillion and 
growing longterm federal debt. The IRS audit of 
returns in early 2012 revealed that Americans owed 
$450 billion from 2006. Subsequently, only $65 
billion has been collected to date leaving a 
balance of $385 billion from 2006 tax returns still 
unaccounted. What about the millions of Americans 
who earn a comfortable six-figure income while 
at the same time collectively owing billions in 
unpaid student loans? Surely our Internal Revenue 
Service can run a cross check before completing 
a review of any individual or corporate filing. The 
IRS can also cross check with state, city, county 
and town tax collection agencies. Why continue 
processing billions in yearly tax refunds to 
individuals, corporations and former students who 
owe Uncle Sam hundreds of billions? 

Just collecting 10 cents on the dollar could easily 
pay for all the additional Sandy Storm emergency 
relief funding we are looking for from Washington. 
There still would have been some money left over. 
The balance could be used as a small down payment 
toward reducing our $16 trillion dollar federal debt. 
Sincerely, 


Larry Penner 
Great Neck 
We are clearly in deeper than we think. —DR 


STILL IN THE HAMPTONS 
Dear Dan, 

After 23 years in Westhampton Beach | moved 
to Florida in October. For Christmas my 
daughter gave me a copy of your latest book and also 
sends me your newspaper. Just read the chapter on 
David Wilmot and I think I found an error. Donna was 
a 1960’s hurricane and there were no 1983 hurricanes 
to hit Long Island. 
http://en.wikipedia.org/wiki/1983_Atlantic_ 
hurricane_season 


I think you may be remembering Gloria in 1985. 
Love the book ! 

Thank you, 

Thomas V. Malone 

Westhampton Beach 


You know women. It’s so hard to keep track of all of 
them. —DR 


Email your letters to askdan@danspapers.com 
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For more events happening this week, check out: 


North Fork Calendar pg. 32, 
Arts & Galleries Listings pg. 35, Calendar pg. 40 


THURSDAY, JANUARY 17 


CHILDREN’S PROGRAM’S AT LONG ISLAND AQUARIUM 
AND EXHIBITION CENTER 

You’re never to young to learn about the many fascinating 
creatures that live under (and above) the sea. Offered 
throughout December for ages 2--3 and 3-5. Long Island 
Aquarium & Exhibition Center, 431 East Main Street, 
Riverhead, 631-208-9200 www.longislandaquarium.com 


DONATE WOOL SWEATERS 

10 a.m.-1 p.m. Monday-Friday, Christ Church Parish Hall, 4 
E. Union Street, Sag Harbor. Clean wool sweaters in any size, 
in any state of repair sought for craft projects to support 
outreach programs. 631-725-0128 www.christchurchshny.org 


RHYME TIME 

10-10:30 a.m. The Hampton Library, 2478 Main Street, 
Bridgehampton. Songs, rhymes, stories and _ art 
exploration. Children ages 1-3. Contact Emily Herrick at 
emily@hamptonlibrary.org 631-537-0015 


STORIES, SONGS & PLAYTIME 

10:30 a.m. John Jermain Library. 34 West Water Street, Sag 
Harbor. Librarian Susann will read a short story, do finger 
plays, sing songs & nursery rhymes, dance with children 
and put out toys for playtime. Ages 1-4. 631-725-0049 
johnjermain.org 


WIGGLE AND GIGGLE WITH BOOKS 

11:30-noon, East Hampton Library, 159 Main Street, 
East Hampton. Children will enjoy this interactive 
time with books as they listen to the words and 
move with the story. Babies-3 years. 631-324-0222x2 
childrens@easthamptonlibrary.org 


LEGO MANIA! 

3:30-4:30 p.m. The Hampton Library, 2478 Main Street, 
Bridgehampton. Create anything you like with Legos at 
the library! A great chance for parents to relax and 
socialize. Ages 4~10. Contact Emily Herrick at 631-537-0015 
emily@hamptonlibrary. org : 


THE JEANETTE  SARKISIAN 
WORKSHOP FOR TEENS 

5 p.m. This is your chance to explore writing outside of 
the classroom! Sessions will include writing prompts, 
discussion of craft and technique and constructive 
group critique. Workshops meet on Thursdays through 
April. John Jermain Library, 34 Water Street, Sag Harbor. 
631-725-0049 


WAGNER WRITING 


THE SOUTHAMPTON YOUTH BUREAU’S ACT TWO 
PROGRAM 

6-7:30 p.m. Thursdays, The Hampton Bays Community 
Center, 25 Ponquogue Ave, Hampton Bays. Act TWO is a 
teen theatre troupe that performs short plays about issues 
teens confront on a day-to-day basis. Group performances 


s © TEENS & HANDICAPPED 
NY 11968 wes 63 ] -287-TOTS 


Hampton Pediatric Dental Associates specializes in 
apes dental care for young people. We believe 
that good dental habits started at a young age will 
last a lifetime. Our office is designed to make chil- 
dren (& their parents) feel comfortable in a situation 
that many adults choose to avoid! Our hours will 


accommodate even the most hectic schedule. ed 


are designed to teach audiences about issues such as 
social awareness, mental and physical health, positive 
relationships and how and where to seek help when 
confronted with a difficult situation. Ages 13-18. Ongoing 
registration. 631-702-242] 


FRIDAY, JANUARY 18 


PUPPET PLAY GROUPS 
9 a.m. Fridays. Goat on a Boat Puppet Theatre, 4 E. Union 
Street, Sag Harbor. 631-725-4193 www.goatonaboat.org 


MUSIC TOGETHER BY THE DUNES 

9:30 or 10:30 a.m. Fridays. Children’s Museum of the East 
End, 376 Bridgehampton Turnpike, Bridgehampton. For 
more information contact Ina Ferrara 631-764-4180 


SHAKE, RATTLE & ROLL 

10 a.m. Fridays. Amagansett Free Library, 215 Main Street, 
Amagansett. Parents/Caregivers with toddler’s 10-36 
months olds are invited to join us for an hour of interactive 
play. 631-267-3810 www.amaglibrary.org 


SHARK DIVE 

11 a.m. Daily. ages 12 and up (12-17 must be accompanied 
by a parent). Long Island Aquarium and Exhibition Center, 
431 East Main Street, Riverhead. The Aquarium puts you 
into a cage in the middle of more than 10 circling sharks! 
No diving certification necessary. $155/nonmembers, $140/ 
members (includes aquarium admission). 631-208-9200 
www.longislandaquarium.com 


Goat on a Boat/Facebook 


Enjoy a Goat on a Boat puppet production! 


SOUTHAMPTON CULTURAL CENTER AFTER SCHOOL 
ART CLASSES 

3:30-5 p.m. Fridays, After School art classes ages 
4 to 11. 25 Pond Lane, Southampton. 631-287-4377 
www.southamptonculturalcenter.org 


LEGO & GAMES 

Fridays, 3:30 a.m. Amagansett Free Library, 215 Main 
Street, Amagansett. For Children 5 and up. 631-267-3810 
www.amaglibrary.org 


SATURDAY, JANUARY 19 


OPEN STUDIO AT PARRISH ART MUSEUM 


11 am.-1 p.m. Families are invited to spend time together - 


learning about the art on view in the galleries and creating 
art in the Open Studio. All ages must be accompanied 
by an adult. Free with museum admission. Also on 
1/26. 279 Montauk Highway, Water Mill. 631-283-2118 
www.parrishart.org 


ANNUAL STUDENT ART FESTIVAL AT GUILD HALL 
1/19-2/24, Opening reception 1/26, 2-4 p.m, for Part I: 
Grades K-8. Over 5,000 students from 11 participating 
schools in the area are invited to participate in Guild 
Hall’s 21st Annual Student Art Festival and 10th Annual 
Student Film Project. Aspiring young talent will showcase 
in Guild Hall’s museum, theater and education center. Free. 
Through 2/24. Guild Hall, 158 Main Street, East Hampton. 
631-324-0806 guildhall. org 


FREE OPEN STUDIO ARTS & CRAFTS AT GUILD HALL 
Saturdays 1] a.m.-5 p.m. and Sundays 12-5 p.m., Interactive 
projects for children to work on independently and/or with 
an adult. All materials supplied. Boots Lamb Education 
Center at Guild Hall, 158 Main Street, East Hampton. 
Through 2/24. For info, please contact Michelle Klein at 
631-324-0806 ext. 19 or email michelle@guildhall. org 


LEGO CLUB 
10 a.m.-noon. Saturdays. Children’s Museum of the East 


End. 376 Bridgehampton/Sag Harbor Turnpike. Construct 
works of art using the thousands of Legos at the Museum. 
631-537-8250 www.cmee.org 


" BUCKSKILL WINTER CLUB OPEN! 


Public skating, skate rentals and sharpening, adult 
and junior hockey, high school team hockey, lessons, 
birthday parties, cozy club house, hot chocolate, open 
fire and more! Check website for hours 631-324-2243 
www.buckskillwinterclub.com 


CMEE MOMMY AND ME THEMED ART PROJECTS FOR 
TODDLERS AND CAREGIVERS 

1-2 p.m. 375 Bridgehampton/Sag Harbor Turnpike, 
Bridgehampton, 631-537-8250 www.cmee.org 


ROSS SCHOOL COMMUNITY PROGRAMS PRESENTS 
AFTERNOONS AT ROSS WINTER 2013 

Meet every: Saturday afternoon. Under the guidance of 
Ross faculty and local professionals, students can take 
courses and workshops in art, art history, horseback 
riding, ice skating, gymnastics, comic book creation, clay, 
pottery, fiber fusion, newspaper, theatre arts, hip-hop 
and world dance. 18 Goodfriend Drive, East Hampton. 
For the full list of programs, visit www.ross.org/afternoons 
and to sign up, please call 631-907-5555 or email 
communityprograms@ross. org 


ROSS SCHOOL PRESENTS SATURDAY SPORTS CLINIC 
1/12-3/23, 4-6 p.m., Weekly program for ages 6-9. Featuring 
Tennis Pro and Multisport Coach Joao Casagrande, who 
will be on the courts for two hours of instructional clinics 
and games in tennis, basketball and soccer. Drop in $75, 
or all 10 weeks for $500. No tennis on 2/23. 18 Goodfriend 
Drive, East Hampton. 631-907-5162 www.ross.org/tennis 


STORY & CRAFT TIME 

3:30 p.m., Perfect for families. Friends of the Amagansett 
Free Library. The Amagansett Free Library is located at 215 
Main Street. 631-267-3810 


LEGO RACERS AT THE MONTAUK LIBRARY 

3:30-4:30 p.m., Create a Lego racecar, then see how fast 
your car can go on the track. Contact Julie Anne Korpi, 
the Children’s Librarian, 871 Montauk Hwy., Montauk. 
631-668-3377 


SUNDAY, JANUARY 20 


ROSS SCHOOL OPEN HOUSE 

1-3 p.m., Learn more about Ross School and tour its 
beautiful campuses during two open houses, at the Upper 
and Lower Schools. Meet administrators, current parents, 
and members of admissions teams. Ross Upper School, 18 
Goodfriend Drive, East Hampton. Ross Lower School, 739 
Butter Lane, Bridgehampton. RSVP 631-907-5400 or email 
Rlattari@ross.org 


SUNDAY STORY TIME 

1:30 p.m. East Hampton Library, 159 Main Street, East 
Hampton. Open up your child’s mind with stories from our 
picture book collections. Ages 3—plus. 631-324-0222 


FAMILY GALLERY TALKS & ART WORKSHOPS AT 
PARRISH ART MUSEUM 

2 p.m. Discover the museum on art-filled Sundays for 
families! Tours and studio projects. Free with museum 
admission. Also on 1/26. 279 Montauk Highway, Water Mill. 
631-283-2118 www.parrishart.org 


SUNDAY GAMES : é 

3:30-4:30 p.m. Sundays. John Jermain Library. 34 West 
Water Street, Sag Harbor. Get away from TV screens and 
challenge your friends or family to a friendly board game 
competition. We'll provide a variety of games including 
Chutes & Ladders, Candyland, Apples to Apples and others. 
Ages 3-9. 631-725-0049 johnjermain.org 


MONDAY, JANUARY 21 


GOAT ON A BOAT PUPPET THEATRE 

PRESENTS TOT ART 

10:45 a.m. For kids ages 2-4 years old. 4 Hampton Street, 
Sag Harbor Free play, songs, games and circle fun and 
Puppet Show. 631-725-4193 goatonaboat.org 


Send Kids’ Calendar listings to kelly@danspapers.com 
before noon on Friday. 


Check out danshamptons.com for more listings and events. 
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Bedell Merlot a Special Guest at the Inauguration 


BY KELLY LAFFEY 


he Dems may have won, but inauguration 
attendees will be seeing red on January 21. 

Or, even better, tasting Long Island red. 

Congratulations are in order for Bedell Cellars, 
whose 2009 Merlot will be poured at the 57th 
Inauguration Ceremonies. 

The wine was chosen by New York Senator 
Chuck Schumer, who is Chairman of the Inaugural 
Ceremonies, and it will be paired with hickory-grilled 
bison as the second course at the 2013 Inaugural 
luncheon. Long Island’s finest will be enjoyed by 
President Obama, Vice President Biden, members of 
Congress, the Supreme Court and the Cabinet. 

“We're really honored,” says Rich Olsen-Harbich, 
the winemaker at Bedell. “And the merlot is perfect 
for a luncheon—it’s a good food wine.” 

Schumer personally tasted the wine, which 
ultimately received the green light from Design 
Cuisine, the Arlington, Virginia-based caterers. 

“Bedell is known for its merlot, as is the North 
Fork,” says Olsen-Harbich. “Having it as a part of the 
inaugural ceremonies is a new exclamation point on 
the Long Island wine region.” 

Long Island is now in its 40th year of producing 
wines, and the fruits of its labor, once perhaps 
snubbed by more traditional wine enthusiasts, have 
become increasingly recognized. Serving Bedell at 
the Inaugural luncheon shines an additional spotlight 
on Long Island as a world-class wine destination. 


Wine Enthusiast recently named Twin Forks wine 
country as a Wine Travel Destination 2013. And Long 
Island came in at No. 5 on TripAdvisor’s list of Top 
10 Wine Destinations in the United States, which was 
released last October. 

Because of the relatively small quantities of wine 
produced on Long Island, it’s primarily been 


Launched in 2012, it seeks to proliferate knowledge 
of green wine-making methods. 

As Long Island wines achieve fame outside of the 
tri-state area, Bedell is one of the area’s oldest and 
most established vineyards. A fixture on the North 
Fork for 30 years, Bedell Cellars encompasses 80 
acres. 


a regionally lauded label. But the small batch 
process may work in Long Island’s favor 
as the local and sustainability movements 
continue to gain traction on the national 
stage. 

A Long Island pour appeals to oenophiles 
who hope to whet their palate with a bottle 
that tells a more unique story. 

“Our style is very different,” says Olsen- 
Harbich. “Long Island wine is more elegant— 
there’s a crispness to it.” 

Key to achieving Long Island’s distinct 
taste is the region’s terroir and, in particular, 
the maritime climate. 

“The area has grown up around wine. It’s 
really untouched from what it was,” says 
Olsen-Harbich, who has been a winemaker 
on the East End for 32 years and part of the 
Bedell team since 2010. “The farmland rolls 
to the sea—it’s not common to find that combination 
together.” 

Bedell Cellars is a member of Long Island 
Sustainable Winegrowing (LISW), which recognizes 
vineyards that practice sustainable agriculture. 


PBepet 


The 2009 merlot received 91 points 
from Wine Spectator, the highest score the 
publication has ever awarded to a red wine 
from eastern North America. 

“The 2009 vintage has been particularly 
successful,” says Olsen-Harbich. At the 
luncheon, the paired bison will be served 
with wild huckleberry reduction, strawberry 
preserve and red cabbage, red potato 
horseradish cake, baby golden beets and 
green beans and a butternut squash purée. 
Bedell CEO Trent Preszler will attend the 
ceremonies. 

“?m pleased to be able to showcase a 
fantastic New York company, one of many 

wineries that strengthen our economy,” said 
=Schumer in a release. 
_ 8 New York agricultural products dominate 
the Inaugural luncheon menu, including the 

third course—a Hudson Valley apple pie with sour 
cream ice cream, aged cheese and honey. 

It’s no secret that Obama’s favorite dessert is pie. 
But will he soon admit that his favorite wine hails 
from the East End? 
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OPEN 7 DAYS 


BREAKFAST « BRUNCH 
LUNCH * DINNER « PATISSERIE 
BAR » HOME MADE ICE CREAM 

GOURMET MARKET 


PRIX FIXE 


2 COURSES $26 * 3 COURSES $32 
SUNDAY TO THURSDAY ALL NIGHT 
FRIDAY - SATURDAY 5 TO 6:30PM 


RESERVATIONS: 631.537.5110 
2468 MAIN STREET . BRIDGEHAMPTON, NY 119382 
pierresbridgehampton.com 


22234 


2 Frex WiFi! Wi-Fi! 1s 


M, Al PRESENTS 


SATURDAYS 
Top INTERNATIONAL D]’s AND TALENT 


OrpEN 7 Days 
LUNCH AND DINNER 


DINE INDOORS OR OUT! 


Monpay Pasta NIGHT 
3 COURSE PASTA $14.00 


SUNDAY 
3 Course STEAK NIGHT $16.95 


3 COURSE PRI FIX $21.95 
TUESDAY - FRIDAY ALL NIGHT! 


the the Foo be Si arlber 
RESTAURANT « LOUNGE 


A Chef Matthew Guiffrida Production 


OPEN WED-SUN 
DINNER - 5:50pm 


$30 THREE-COURSE PRIX FIXE 
ALL NIGHT WED, THURS & SUN 
FRIDAY & SATURDAY UNTIL 6:30PM 


BRUNCH 


SAT & SUN 
10:00am - 5:00pm 


Bar Menu Available Every Night 


LIVE MUSIC 
THURSDAY 7-10pm 


16 Malin Street . SAG HARBOR NY 
631.899.4810 
www.museintheharbor.com 
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An Inaugural Locavore Feast 


BY SILVIA LEHRER 


_ I have been outspoken when 
_ writing about food and my 


SIMPLE | 


SS ARTOF 4 


COOKING 


passion for cooking with local, 
sustainable and _ artisanal 
ingredients. You can imagine 
my delight when I read a brief 
column in the dining section of 
the January 9 issue of New York 
Times that the agreed upon 
menu for President Obama’s 
inaugural on January 21 would 
“feature sustainable, artisanal and local ingredients, 
and many from New York State.” Charles E. Schumer, 
New York’s senior senator, was “relishing his role for 
the committee responsible for the inaugural lunch, 
and promoter in chief of his states agriculture.” 
Schumer oversaw the lunch 
menu which will showcase 
apples, cheeses, honey and 
red and white wines from 
New York. 

“Senator Schumer’ was 
hopeful of having Long Island 
duck but unfortunately the 
tasters felt the dish doesn’t 
quite work, the duck was 
not at fault but rather the 
preparation.” Instead they 
chose _hickory-grilled bison, 
no doubt easier to prepare for the numbers attending 
the inaugural. 

Crescent Duck Farm in Aquebogue is one of Long 
Island’s original duck farms, and, as a fan of duck and 
the farm, I decided to simulate the inaugural lunch 
with seared breast of duck with black currant sauce, 


LISS MECH CUTIE yi 


to be served with the North Fork’s Bedell Cellars 
award-winning 2009 Merlot. And with our very own 
apple orchard, the Milk Pail in Water Mill, dessert will 
be an apple custard tart with raisins, cinnamon and 
rum. I hope Senator Schumer will approve. 


SEARED BREAST OF DUCK WITH BLACK 
CURRANT SAUCE 

Pan sautéing the duck breasts and finishing in the 
oven is a restaurant technique. 

Serves 4 


For the duck breast 

4 8- to 10-ounce boneless duck breasts 
1/3 cup chopped Italian parsley 

1/4 teaspoon dry English mustard 
Kosher salt and freshly ground pepper 


For the black currant sauce 
1 cup chicken or veal stock, 
reduced by half 
2 tablespoons black currant 
syrup 
1 1/2 to 2 tablespoons fresh 
thyme leaves 
Kosher salt and freshly ground 
§ pepper to taste 
2 tablespoons unsalted butter, 
thinly sliced 
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1. Score the fat of the breast 
well. Season the breasts with a mixture of parsley, 
dry mustard, salt and pepper. Can season ahead and 
refrigerate, covered for several hours or overnight. 


2. Prepare the sauce. Reduce stock by half, add 
the syrup and thyme and bring to a boil then simmer 


for 2 to 3 minutes, stirring occasionally. Season 
lightly with salt and pepper and stir to mix. Whisk in 
the butter, one piece at a time to thicken the sauce 
slightly. Keep warm over low heat for a minute or so 
before serving. 


Preheat oven to 400°F. 


3. To cook: place duck breasts, skin side down in 
a cold, large ovenproof (cast-iron skillet works well) 
sauté pan and place over medium heat. Cook until 
browned, about 5 minutes. Turn over to sear flesh 
side, about 1 to 2 minutes. Turn off heat and pour off 
fat. Can be prepared up to 20 to 30 minutes ahead to 
this point. Just before serving transfer skillet to the 
preheated oven. Roast until medium rare, about 6 
to7 minutes. Remove from pan, season with salt and 
pepper and allow to rest skin side up. 


4. To assemble the dish: Slice duck into thin slices 
on the diagonal and fan out on dinner plates. Spoon 
over black currant sauce and garnish with a bouquet 
of fresh herbs. 


APPLE CUSTARD TART 
Classic fruit tart with a custard base. 


Pate Brisée or store bought pastry dough 

5 to 6 Granny Smith or Golden Delicious apples 
4 tablespoons unsalted butter 

1/2 cup golden raisins 

2 tablespoons dark rum 

1/4 teaspoon cinnamon 

1 whole egg 

1 egg yolk 

1/2 cup sugar 

1/2 to 2/3 cup heavy cream 


Attacking Snacking at the 


BY STACY DERMONT 


nacking can be good for you, even for your 
waistline. The National Health and Nutrition 
Survey supports snacking. Go America—munch! 

Eating several small meals a day can help keep 
your metabolism rates in check and on an even keel. 
No one performs at their best when blood sugar 
runs low. 

The Health and Nutrition Survey found that people 
who eat snacks, in addition to three meals a day, 
are taking in more nutrients. It makes sense because 
typically snacks are not made up of your main meals’ 
foods. Snacks are typically a “grab” or a chunk 
of something different. Ideally these snippets are 
veggies or fruits. 

Do your kids snack at school? They should. Many 
American children are overfed but undernourished. 
Just say no to sugary drinks. A bag of standard 
potato chips: no. Low salt sweet potato chips: okay. 
A small amount of dark chocolate or nuts can boost 
your day’s nutritional intake. 

The jury seems to be out on dairy these days. In 
the 70s milk was called “the perfect food.” But in 
the 70s people walked around in plaid bellbottoms, 
rainbow suspenders and mutton chop sideburns. 
Times change. Why would the human digestive 
tract develop to digest the milk of another mammal 
species? Can humans absorb calcium from milk or 
are we better served by broccoli? Can hormones in 
milk trigger breast cancer? : 

Here are some healthy, palatable snack ideas from 
the Dan’s Papers office, where we take our snacking 
very seriously: 

Whole grain crackers and hummus. Fiber and 
more fiber = you feel full. And the chickpeas are low 
in fat. 


Office 


carne 


Salad yes! Cream puffs NO! 


Olives. A handful can satisfy a salt craving and 
their essential fatty acids are thought to be good for 
your heart. 

Carrots, celery, turnips, cauliflower and broccoli 
cut into bite-sized pieces. When preparing a meal, set 
aside some raw veggies and bag them for the next 
day’s snackage. Trade with your friends. 

Avocado with salsa. Just cut an “alligator pear” in 
half, scoop out the pit and throw in salsa for a party. 

Veggie-fruit smoothie. Don’t over do it—eight 
ounces or so of freshly juiced fruit and veggies with 
a touch of honey or tabasco should satisfy. 

Edamame. Soybeans are a valuable source of 
protein, antioxidants and isoflavones. 

Soup! Miso is a great choice. Instant, lo-cal, tasty 


S. Dermont 


and it can boost your immune system. 
Popcorn with olive oil and pepper. 
Kale chips. Volume eating is okay when it’s a leafy 
green. 
Celery and peanut butter. Crunchy and satisfying. 
Green tea and some nori chips. 


Insider tips: 

Gen in Production suggests frozen Fat Free Cool 
Whip to satisfy a craving for ice cream. 

Tina in Art suggests pistachios or pumpkin seeds 
with the shells on because “you have to work for it.” 

Kelly in Editorial runs marathons and snacks 
on burgers, no metabolism issues there. But she 
reminds everyone to drink water! 4 
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Simple (Continued from previous page.) 


Preheat oven to 350°F. 


1. On a lightly floured surface roll out pastry to 
about 1/8-inch-thick. Roll up the pastry on your pin 
and lower dough into a high-sided 9-inch tart pan. 
Adhere pastry to sides of pan, Lift the dough over 
the edge, fold it back to double thickness then flute 
the edges. Prick the bottom of the shell with the tines 
of a fork, then line bottom with parchment paper or 
foil and weight down with aluminum baking pellets 
or dried beans. Bake in preheated oven for 15 tol6 
minutes. Remove from oven. Remove weights then 
return the partially baked shell to oven to dry out the 
bottom for 3 to 5 minutes longer. Set aside. 

2. In the meantime peel apples then cut each apple 
with sectioned apple corer or cut into 3/4 inch slices. 
Melt butter in a large heavy skillet, add apples and 
sauté over moderately high heat until tender but 
not falling apart. Arrange apples in a single layer 
on a cookie sheet and bake in a 300°F oven for 20 
minutes. Sprinkle with cinnamon then transfer to a 
mixing bowl. 

3. Soak the raisins in rum to plump then add to 
apples. Scrape mixture into the prepared shell, 
leveling the apples, and adjust oven heat to 375°F. 

4. Meanwhile whisk the eggs and sugar together. 
Add the cream and whisk vigorously until mixture is 
custard-like, about 2 to 3 minutes. Ladle custard over 
the apple mixture. 

5. Bake in preheated oven for 35 to 40 minutes or 
until custard is set. Allow to cool then place a small 


can or jar under the tart pan, and lower to remove - 


tart from outer rim of the pan. Transfer to a serving 
dish, cut into wedges and serve with a dollop of fresh 
cream if desired. fi 

Visit Silvia’s website at www.savoringthehamptons. 
com to read her blog and more recipes. 


Great Meals at Off-Season Rates 


BY AJI JONES 


Muse in the Harbor in Sag 
Harbor offers a three-course 
“Economy Gastronomy” prix 
fixe. for $30 on Wednesday, 
Thursday and Sunday from 5 
to 11 p.m., and on Friday and 
Saturday from 5 to 6:30 p.m. 
Menu offerings include button 
and shiitake mushroom paté, 
lightly breaded and pan fried 
with tomato sauce and fresh 
mozzarella; penne with grilled artichoke hearts, oven 
roasted tomatoes, giganta beans and baby arugula 
with pomodoro sauce and Parmesan Reggiano; 
and turkey meatloaf of Craisins, roasted carrots 
and pumpkin sage stuffing with fried onions and 
cranberry demi. 631-899-4810 

The Living Room in East Hampton introduces a new 
menu concept featuring seasonal ingredients with 
Scandinavian and Nordic influence. New menu items 
include coq au vin of heritage chicken, lardons, pear] 
onions and mushrooms with fingerling potatoes; 
grilled red tail venison with cranberries and salad 
of fennel, celery and radicchio; and lemon glazed 
monkfish with baby carrots served with potato 
thyme duchesse. The restaurant serves dinner daily 
from 5:30 p.m. 631-324-5006 

Front Street Station in Greenport serves dinner 
seven days from 5 p.m. Menu selections may include 
penne ale of sautéed shrimp, scallops, mushrooms, 
roasted red peppers and spinach with a white cream 
sauce ($24); half herb crusted chicken on top of 
mashed potatoes and spinach ($20); and .seafood 
fra diavlo of half lobster, shrimp, clams and mussels 
sautéed with garlic, oil, wine and marinara sauce 


Stacy Dermont 


Cheesey garlic bread in the making... 


over linguine ($29). 631-477-8724 

Harvest on Fort Pond in Montauk is open daily 
for dinner at 5 p.m. Sample menu items include 
grilled pizza with spinach, shallots, mushroom, 
artichoke and mozzarella; penne with sautéed 
asparagus; mushrooms and mascarpone cheese; 
and 16-ounce corn-fed skirt steak with arugula, red 
onion, manchego, roast garlic and tomato butter. 
631-668-5574 

Le Chef Bistro in Southampton offers a nightly prix 
fixe for $30 beginning at 6 p.m. Entrée options may 
include local flounder with lemon and capers; veal 
Milanese with lemon and salad; and vegetarian 
risotto with wild mushrooms, asparagus and red 
Burgundy wine. 631-283-8581 

Restaurants signups for the 11th annual Hamptons 
Restaurant Week have begun. The eight-day 
promotion is set to take place from Sunday, April 
7 to Sunday, April 14 on the East End of Long 
Island. Participating restaurants will offer three- 
course prix fixe menus for $19.95 and/or $27.95 all 
night, except for Saturdays when it may only be 
offered until 7 p.m. Participants can be found on 
www.hamptonsrestaurantweek.com. 631-329-2111 Bt 
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Trattoria & Pizzeria 


MONDAY 
ANY TWO OF OUR PASTA 


One Appetizer to share 


$30 


THURSDAYS 


2 ENTREES, Bottle of house red or white 
$50 
FRIDAY & SATURDAY 
ALL BOTTLES OF WINES 


10 % DISCOUNT 


SUNDAYS 


3 COURSE PRE-FIXE 
Choose any of our appetizers, any entrée or 
pasta, and house dessert 


$31.95 
(631) 728-9411 


RESERVE ONLINE THROUGH OPENTABLE OR 


RINOSTRATTORIA.COM - 
125 W. Montauk Hwy. | Hampton Bays 
A (next to Movie Theater) a 


22964 


Th EL ooeter Inn 
LOBSTER 
DAILY DEALS 


OPEN YEAR ROUND 
Thursday thru Sunday for Dinner, 
Saturday Lunch & Sunday Brunch! 


162 Inlet Road, Southampton 


283-1525 


lobstergrilleinn.com 


Local coffee tastes better 
try some for yourself! 


Breakfast & 
Lunch Café 


ted estate-grown coffees 
Water Mill 
Mobile Espresso Unit 


Westhampton Beach 


Open 6am-6pm ail year! 


The Buoy One 
Clam Bake 


11/4 Ib. lobster ¢ 1/2 Ib. shrimp, 
1/2 ib. steamers,1/2 ib. mussels, 
corn on the cob, baked potato 


Eat in or take out...$24.95 per person +tax 
Delivered 10 or more...$29.95 per person +tax 
Catered at your location...Call for Details & Pricing 


O Trans Fat - No Cholesterol 
COLD BEER - FRESH FISH - CHEF DAVE 


Buoy One, Riverhead 
1175 W. Main St. 
(631) 208-9737 


\. J a 
2012 
Wire = 
Best Clam Bake - Best Lobster Dinner 
Seafood Restaurant 


All Of Your Favorites From our Riverhead 
Location In our Warm and Inviting Atmosphere! 


Checkout our Daily Specials 
Featuring a Selection of the 
Freshest Fish and Finest Steaks 


Buoy One, Westhampton 
62 Montauk Highway 
(631) 998-3808 
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A Guide to Loeal Favorites 


SOUTHAMPTON 


DINING 


Oly 


75 MAIN 
LOUNGE 
Italian/American $$$ % © 

Executive chef Victor Paztuizaca, 
new Italian & American cuisine. 
Open daily, 8 a.m.-4:30 p.m. 
Dinner 4:30 p.m.-midnight, 75 


RESTAURANT AND 


Main’ Street, Southampton. 
631-283-7575, www.75main.com. 
SOUTHAMPTON SOCIAL CLUB 
American Cuisine $$ 


Southampton’s favorite hidden oasis has Executive Chef 
Scott Kampf at the helm serving his Farm to Table Fall 
Menu. The environment is upscale casual, and offers 
something for everybody. Happy Hour daily 5-8 p.m. and 
$25 Three Course Prix-Fixe every day. Nightlife featuring 
live music and world-renowned DJ’s. Open Wednesday- 
Saturday at 5:30 p.m., full menu and entertainment 
schedule. 256 Elm St., Southampton. 631-287-1400, 
www.southamptonsocialclub.com. 


Water Mill next to The Green Thumb 
farmstand and in Westhampton 
Beach across from Village Hall. 
Also anywhere with their Mercedes 
Mobile Espresso Unit for your 
event! 631-726-COFE or visit 
them on Twitter and Facebook. 
www.hamptoncoffeecompany.com. 


DINING OUT KEY: 


Price Range $$$ 
Local Wine § 
Kid-Friendly ® 


For complete 
restaurant listings 
and more dining 
information, visit 


MUSE IN THE HARBOR 

New American $$$ danshamptons.com 
Open for dinner at 5:30 

p.m. Wednesday through 


Sunday. Open for brunch (10 a.m. - 3 p.m.) Saturdays 
and Sundays. Live music Sundays and Tuesdays. 
$30 three-course prix fixe all night Wednesday, 
Thursday and Sunday; and until 6:30 p.m. Fridays and 
Saturdays. 16 Main Street, Sag Harbor. 631-899-4810, 
www.museintheharbor.com. 


EAST HAMPTON AND MONTAUK 


RACE LANE 

Local Cuisine $$$ % ® 

Open daily from 5 p.m. $30 prix fixe dinner every 
night until 6 p.m. New fall menu featuring fresh local 
ingredients. Join us for cocktails and dinner in our lush 
garden. 31 Race Lane, East Hampton. 631-324-5022, 
www.racelanerestaurant.com. 


BRIDGEHAMPTON AND SAG HARBOR 


BOBBY VAN’S 

Steak and Fish $$$ * 

Steakhouse classics and fresh fish. Open 363 days for lunch, 
dinner and weekend brunch. Fri. & Sat. ‘til 11 p.m. Main St., 
Bridgehampton. 631-537-0590, www. bobbyvans.com. 


HAMPTON COFFEE COMPANY 

Espresso Bar, Bakery, Cafe & Coffee Roastery $ ® 

A Hamptons classic since 1994 and a Dan’s Papers “Best 
of the Best!” Famous hand-roasted coffee, real baristas, 
muffins and bagels, egg sandwiches, a Mexican Grill and 
more. Open 6 a.m. — 6 p.m. daily, year round. Locations in 


Lunch at LT Burger in Sag Harbor 


75 MAIN RESTAURANT AND LOUNGE 


75 Main is a perfect go-to restaurant for any 
day or night of the week in Southampton. You 
could find yourself there dancing under a disco 
ball on Saturday night, enjoying expertly mixed 
cocktails, and then there again for Sunday brunch, 
regaining your senses with made-to-order omelets 
and mimosas. You won’t even miss your football 
game as TV screens above the bars can be viewed 
from the surrounding tables. 

White tablecloths and well-spaced seating provide 
an elegant yet relaxed atmosphere for a mid-week 
lunch meeting. Right now specials include Sunday 
Steak Nights for $16.95, Monday Pasta Night for $14 
and Tuesday through Friday Prix Fixe for $29.95. All 
specials include three courses, an appetizer, entrée, 
and dessert, and are on offer 4-10 p.m. 


75 Main Restaurant and Lounge, 75 Main Street, 
Southampton, 631-283-7575 www.75main.com 


OSTERIA SALINA 

Sicilian/Italian $$ ® 

Authentic Sicilian cuisine and family 
recipes from the Aeolian island of 
Salina. Bucatini con Sarde, Pesce Spada, 
Polpo, artisanal Cannoli. 95 School 
Street, Bridgehampton. 631-613-6469, 
www.osteriasalina.com. 


PIERRE’S 

Casual French $$$ 

Euro-chic but casual French restaurant 
and bar. Late dinner and bar on 
weekdays. Open 7 days. Brunch Fri.- 
Sun., 11 a.m.-5 p.m. 2468 Main Street, 
Bridgehampton. 631-537-5110, 
www.pierresbridgehampton.com. 


SEN RESTAURANT 

Sushi and More $$$ 

Chicken, beef and shrimp favorites 
with a selection of sushi and sashimi. 
Opens 5:30 p.m. daily. 23 Main 
Street, Sag Harbor. 631-725-1774, 
www-.senrestaurant.com. 


SOUTHFORK KITCHEN 

American $$$% 9 

An elegantly rustic, sustainable 
seafood restaurant that serves unique 
local dishes created by Michelin Star 
Chef Joe Isidori. A la carte in the off- 
season. Delicious year round. 203 Sag 
Harbor Turnpike, Bridgehampton. 
631-537-4700, 
www.southforkkitchen.com. 
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Cold Sesame Noodles from China Garden in Southampton 

= 

Z 

= 

ro) 


Snow Mountain at Matsulin in Hampton Bays 


NORTH FORK AND SHELTER ISLAND 


CLIFF’S ELBOW ROOM 

Steak and Seafood $$% ® 

The best aged and marinated steak, freshest seafood and 
local wines, in a casual, warm atmosphere. Lunch and 
dinner. Two locations: 1549 Main Road, Jamesport, 631- 
722-3292; 1065 Franklinville Rd., Laurel. 631-298-3262, 
www.elbowroonmli.com. 


LUCE & HAWKINS AT JEDEDIAH HAWKINS INN 

American $$ % ® - 

Chef/Proprietor Keith Luce, a James Beard award winner, 
presents an ever-evolving menu that places an emphasis on 
local and sustainably grown ingredients. “Don’t Miss!” NY 
Times. “Excellent food and excellent service in an excellent 
ambiance.” Newsday. 400 Jamesport Avenue, Jamesport 
631-722-2900, www.Jedediahhawkins.com. 


RIVERHEAD, EAST QUOGUE AND WESTHAMPTON 


THE ALL STAR 

All American $$% 9 

Premiere bowling, sports bar and entertainment venue. 
This industrial chic-inspired facility boasts 22 state-of-the- 
art bowling lanes, VIP room with six private lanes, vortex 
bar with 12 inverted beer taps. Restaurant and sports bar 
menu designed by renowned chef Keith Luce. 96 Main 
Road, Riverhead, 631-998-3565, www.theallstar.com. 


BUOY ONE 

Seafood & Steak $$% 9 

Offering the freshest fish and finest steaks, daily specials, 
Eat in or Take out. Call to inquire about our Buoy One 
Clam Bake. 62 Montauk Hwy., Westhampton 631-998- 
3808 & 1175 W. Main Street, Riverhead 631-208-9737, 
www.buoyone.com. 


TWEED’S 

Continental $$% ® 

Located in historic Riverhead, Tweed’s Restaurant & 
Buffalo Bar in the J.J. Sullivan Hotel serves the finest 
local food specialties and wines representing the best L.I. 
vineyards. Open 7 days for lunch and dinner. 17 E. Main St. 
631-208-3151, www.tweedsrestaurant.com. 


Check out danshamptons.com for more listings and events. 
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Junk Removal ~ 
1-800-Got-Junk? (631)750-9181 [| Property Management —~s. * 
(800) 468-5865 www.1800GotJunk.com || Chaloners ofthe Hamptons (917) 862-1354 — oe a 
oie : 4 www.chalonersofthehamptons.com = : A= 
 . s —— ;, a Backyard Masters (631) 501-7665 
: ; : ¥e) www.poolandspalongisland.com 
Security/AlarmSecurity/Alarm | Roofing : i : ube gs 
BerkoskiHome Security (631) 283-9300 Sd nig i ial eta |‘ - [ETT 
Z Malgels Mid hah eicetite ca | www.631LINE.com “ Plumbing / Heating ae 
Hardy Plumbing, Heating & AC - 
, ; : ee (631) 283-9333 www.hardyplumbing.com . eS 
Landscaping/Snow Removal (iP eee | | aes —_ 
Richard Sperber Landscaping (631) 324-4281 | ¢. ol | Moving & Storage @ 


www.SperberLandscapes.com | Despatch of Southampton 


(631) 283-3000 www.despatchmovers.com 


1 RE RN ES mS aA Be e oe 
ee a SO ee Se 


Window Replacement . ae 
Renewal By Andersen of L.l. (877) 844-9162 FE 
findgreatwindows.com/designer 


© 


= Siding : 
Fast Homelmprovement (631)-259-2229 
www.fasthomeimprovement.com 


=A Bet 
Panay! | 
A | pee 
(a 
8 
rm | | 
| 7 see 
‘ U i PSY 
Garage Doors . & AA Propane Gas 
Titan Overhead Doors (631) 804-3911 oe i ‘ED | Petro Propane 
www.titanoverheaddoors.com : LN ~~ — £ | (855) 4U-PROPANE (855) 487-7672 
: RS < ie 
‘ . =~ > i Basement Waterproofing 
& x = Complete Basement Systems, LLC 
(516) 409-8822 (631) 935-0005 
90 rs) www.completebasementsystems.com 
A — 
- — q Fuel Oil 

Window Treatments _- Hardy/BerkoskiFuel (631) 283-9607 

Wondrous Window Designs (631) 744-3533 (631) 283-7700 www-hardyfuel.com 4 

www.wondrouswindowdesigns.com 7“ = #3# &§ 


Air / Heating / Geothermal 
Hardy Plumbing, Heating & AC 
(631) 287-1674 www.hardyplumbing.com 


S 


Audio/Video 
The Interactive Home Design (718) 472-4663 
(631) 287-2644 www.interactivehomenyc.com 


Oil Tanks Abandon/Testing 


Clearview Environmental (631) 569-2667 
www.clearviewenvironmental.com 


Gates / Screening Trees 


EastEnd Fence &Gate (631) EASTEND 
eastenddesign@aol.com (631) 327-8363 


Generators 


Seabreeze Electric Generac Auth. Dealer 
(631) 831-9312 www.electricseabreeze.com 


House Watching 


East End Security Services 
| www.eastendsecurity.com (631) 484-7283 


SenvicelVirectonys 


To place your business on this page, 
please call 631-537-4900 
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PERSONAL SERVICES/ENTERTAINMENT/ HOME SERVICES 
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Call now: 
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Prypoeie rapy Offer 


self of old | 
e 2hr hypnotherapy session and 
low up. Explore your full potential. 
A $500 value for $250 until 2/15 
NBCCH, M te GC, AS: \C- -T 
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21408 


abits for 2013! 


By Claudia Matles { 
Adults 
Children 
In Home 
or Studio 


NYC + The Hamptons 


631-721-7515 


_ off 
HEATING/AC |} ™esastine 
HVAC Repairs -“ 
and Installations & a= 
Air purification 
and 
filtration systems 
—2 24Emergency Service 
$ Free Estimates 
631-287-1674 ( (631) 648- it 
www.hardyH VAC.com 


HA WRATH, Ft COSTS, SOLAS & PRE HE 


HFG ESTER 


© Roof & Chimney Leaks Stopped 

® Any Roof Repairs & New Installations 

* Chimney Cleaned, Repaired & Rebuilds 
® New Siding & Window Installations 

* Gutters Cleaned, Repaired & Replaced 


(888) 909-3505 


24/7 Service 


& ACCREDITED 
Pee BUSINESS 


\ & 
BBB Rating: A+ 


19423 


@= Authorized 


S22 [_0% interest for up to 60 months | Exrme Residencia! Rvofing Lusialter 


GAL Aaa ntohacandenitanerine, com 


CHIMNEY 


ARIA 


Chicago ~ New York 
Setting the stage for your 
home. 
Remodeling 
Architecture 
Design Consultation 
Home Staging 


Micheal Sean Murray: 
MichealSeanMurray@yahoo.com 


414.559.2742 


E Pete Vella 


EXPERTS INC. 


Fast, Friendly, Professional Service 
www.acechimneyexperts.com 


~ 
Fax (631)648-7480 


CSIA Certified Technician } 


[th Hard To Stop A Trane? 


Air Conditioning/Heating 
Heat Pumps/Humidification 
Radiant Heat Specialist 


631-734-2827 


15756 


Its Hard To Stop A Trane® 


KOLB 
MECHANICAL 


Heating and Air Conditioning 


631-267-2242 


www.kolbmechanical.com 
a Clean Air is Trane Air™ 


{ NORTH FORK | 


Custom Audio & Video 
Whole House Audio & Video 


Home Theater © Security Integration 


Lighting Control * Shade Control 
Computer Networks * Audio Prewire 
Showroom At 
6615 Main Rd., Mattituck 


@ Pe Al) e Spring Cleanings 
oO 5 ¢ Post Construction Clean ups 
@ 740-404 : 
e Summer Openings 


e Year Round, Seasonal, 
Monthly, Weekly 


\ 


Basements 


° MOLD R MEDIATION « ‘ BL K MOLD SPECIALISTS 
* BASEMENT / CRAWL SPACE WATERPROOFING © 


CELL # 631-495-6826 EASTENDWATERPROOFING.COM 
Serving the East End for 31 Years - 


A division of Mildew Busters 


References Available 
Over 10 years serving the East End 


{jp031-553-9550 2 


1-512-6976 


«Home Imrovements* Sheet 
«installation « Painting 


Residential/Commercial 


CONSTRUCTION VVARRANTY com 


FREE 
~New Construction 
«Custom Homes 
«Additions 
~Renovations 
Kitchens & Bathrooms 
~Basement Finishes 


FREE ESTIMATES 


Licensed 


Danshamptons.com 


Service ion 
Deatline 
5m on Thursdays 


If You're a Handyman Looking 
To Do Work This Winter, 
Advertise Your Services in Dan’s 


Call 631-537-4900 


© Carpentry * Roofing * Custom Cabinets 
© Decks ¢ Siding ¢ Interior Moulding 
¢ Doors/Window Installation ¢ Floor Installation/Refinishing 
e Finished Basements ® Fencing 
e Complete Home Renovations 
For all your Home Improvement Needs. 
From Cottages to Castles on the East End. 


631-903-5708 


wom. re com 


21820 


QUALITY CRAFTED HOMES 


A Division of Custom Modular Homes of Long Island 


631.726.9300 


qualitycraftedhomesonline.com 


Construction Management Services 


Fax: 631-574-884 


Shit 


CONSTRUCTION 
631-238-4245 


Fully Licensed & Insured 
Lic.# 49495-H 


Lic. Ansured# L003539 


22395 


Find 
us on 
Facebook! 


-Decks & Patios 
-Roofing & Siding 
=Painting & Staining 
-Doors & Windows 
-Framing & Fencing 
~All Home Repairs 


22696 
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HOME SERVICES 


~ EAST END 


50 
Licensed & Anasied 


Design Installation Repair 
_ eastenddeck.net 


_ Powerwashing 


#1 Deck Builder 
onthe East End __4 


CONS ta ee 


DECKS-PATIOS-GAZEBOS 


-~ALL, REPAIRS 


mem 22697 


William J. Shea 
ELECTRIC 


SERVING THE HAMPTONS 
FOR 30 YEARS 


24-hr Emergency Service 
Our Electrical Services Include: 
¢ Lighting & Electrical Repairs 

° House & Home Office Wiring 
¢ Generator Sales & Installations 
¢ Computer, Telephone Wiring 

* Home Automation Services 


Mansi 
631-668-1600 


WilliamJSheaElectric.com 


Liscensed & Insured Lic #3842ME 


DO IT “THE SHEA WAY’ 


LICENSED & INSURED 


24-HOUR 
EMERGENCY SERVICE 


FOR ALL YOUR 
ELECTRICAL NEEDS 


www.imrcec.com 
631 Ail 


21074 . 


DAN W. LEACH 
CUSTOM DECKS 


¢ DESIGNED & INSTALLED 
WITH CABLE RAILING 
COMPOSITES ¢ MAHOGANY «¢ IPE 
le POWERWASHING e ALL REPAIRS 
© CHECK OUT OUR PHOTO GALLERY! 
ie LANDSCAPING ¢ MASONRY STAINING 
* PROMPT © RELIABLE 
* PROFESSIONAL QUALITY 


OWNER OPERATED 
DANWLEACH@AOL.COM 


631-345-9393. 


EAST END SINCE 1982 ® 


GIS Electric, LLG# 


CEAN 
CTRIC=. 


Full Service 
Electrical Contracting 


Residential <@ 
Commercial_. = 
LED Lighting 
OceanElectric.net 


3287-6060 - 


(63824-6060 


ABANDONMENTS 
REMOVALS 
| INSTALLATIONS * TESTING 
TANK PUMP OUTS 
DEWATERING 
24/7 OIL SPILL CLEAN UP 
NYSDEC, EPA & COUNTY 
LISCENSED 


| FREE ESTIMATES & ADVICE 


clearviewenvironmental.com 
Office: # 631-569-2667 
Emergencies: 631-455-1905 


ALPHA ENTRY 
GATE SYSTEMS 


SUPPLYING A COMPLETE 
LINE OF GATES AND 
GATE OPERATORS FOR 
RESIDENTIAL AND 
COMMERCIAL CLIENTS. 


800-704-GATE (4283) 


AUTOMATED GATE OPENERS 
¢ ACCESS EQUIPMENT 2 
30 YEARS EXPERIENCE 


CARPET ONE 
Floor & Home 


$1.99 SF 


Dust Free 
Sanding System 
Latest 
Technology 
“The Atomic DCS” 
Sanding & Finishing 
Installations 


Residential ¢ Commercial 
Call for Free Price Quote § 


o 


\ 1.888.9DUSTFREE } 


D’Alessio Flooring 
Total Shop-At-Home Service 
Specializing in 
Hardwood Flooring 
°Carpets and Area Rugs 
eVinyl & Laminates 
eSanding & Refinishing 


Over 35 Years of Experience 


631-478-2385 


BUILDERS OF CUSTOM 
DRIVEWAY GATE SYSTEMS 
ARBORS ¢ SCREENING TREES 

PERGOLAS ¢« POOL « STONE 
PROFESSIONAL FENCE INSTALLATION 
DEER CONTROL SPECIALISTS 


631-EAST-END (4% 
327-8363 <<, 


12222 


eastenddesign@aol.com 


AR 


Office: 631-403-4050 
Cell: 631-525-3543 


Brotherselectricny.com 


21322 
Sie iP NOS 


none 


Installations ¢ Sanding 
Finishing @ Repairs 
Custom Staining & Decks 


HAY ONLY BUSINESS IS MAKING 
HARDWOOD FLOORING BEAUTIFUL! 


“A family business” 


\ 631-878-3625 2 


Be Releaheels & Insured 


ae RGAE RCH rah SLE Ay i ee ALERT Pe I 


Fue. O11 i 
Full Service Dealer with 
Discount Prices. 
Service Contract with 
Automatic Delivery Available. 
Credit Card Discounts. 
Propane Service & 
Delivery also available 


é 631- 283-7100 


Visit Us On The Web @ www.ilanshamptons.com 
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NS & Aluminum eo 
Professional Installations & Cleaning 
Attention to Detail 
Un-matched Craftmanship 


suffolk tic 1519 ~=631-758-0812 www.DQGINC.com 


20170 


Home IMPROVEMENT 


A Fair Price 
For Excellent Work 
All Jobs Big and Small 
All Exterior and Interior 
¢ Handyman Projects 
¢ Decks & Fence 
¢ Painting ¢ Windows 
¢ Land Clearing « Misc. 
¢ Bath & Kitchen Renovation 
Specializing in Project Mgt. 
References Available 
Licensed & Insured 
MIKE 631-324-2028 
tcos2 CELL 631-831-5761 


Pee 
Since 1975 
Father - Son Team 


Siding, Windows, Doors 
Kitchens, Baths 4 


Deck Repairs 
Paint/Spackle 
Power Washing 
Licensed & Insured 


Classified Deadline 
12 pm Monday 


oO 
= 
vr 
+ 

° 
= 
4 

So 
= 

S 
an 


DBA as Four Seasons 
Aluminum Siding 


CONSTRUCTION WARRANTY .com 
FREE Construction Management Services 
-New Construction -Decks & Patios 
-Custom Homes -Roofing & Siding 
-Additions -Painting & Staining 
-Renovations -Doors & Windows 
-Kitchens & Bathrooms <Framing & Fencing 
-Basement Finishes -All Home Repairs 
FREE ESTIMATES 


631) 866-5000 Lasured 


Q 
D 
© 
N 
N 


Licensed 


Superior 
Landscaping 
Solutions, Inc. 


¢ Landscape Maintenance 
Weekly Lawn and Garden 


Maintenance Pruning 
Spring/Fall Clean Ups 

¢ Gardening 
Annual/Perennial Plantings, 
Privacy Planting, Installation, 
Mulch, Woodchips, Topsoil 


¢ Landscape Construction 
Land Clearing, Grading, 
Filling, Drainage Systems, 
Retaining Walls and Planters 
Installed, Seed/Sod Lawns, 
Pond/ Waterfall Installation 


Servicing Nassau & Suffolk since 1990 


“We Turn Your 
Dreams to Greens” 
“Designing & Building 

Residential Golf Greens in the 

Hamptons for over 20 YEARS” 


For Information: 
631.744.0214 


personalputtinggreens.com 


¢ Masonry « Planning Design 


Cast Ssland 
IRRIGATION 


Installations,Repairs, 
Maintainence 
Opening & Closing 
Systems 
Free Ostimates 
631-324-2028 


631-723-321 2 | 


interior Plant Design & installation 

Custom Silk Florals & Plants 

Annual Hower Design 

Patio Pats 
ecw -¥ Planters 
opical Foliage Plants 

ral ret tebe 
Personalized 


PLUS: Service © 
Decorating for Parties & ail Other Events © 
Call Now! Licensed & Registered © 


631,948 4396 J 


HAMPTON DESIGN 
KITCHENS » BATHS | 


Modern to Classic Design | 


| Interior & Exterior Floral Design — 


2595 


(oe GAMAGHO. 


NOSCAPING SERV a 
Tree Expert 
_ Tree Cutting & Pruning 
. trimming - Edging 
Muiching Planting 
Transplanting - Clean Ups 
Lawn Mowing - Weeding 


Garden Maintenance 

Mason - Driveways 

Cobbiestone - Patie 
- Bobcat Service 


~“Nature is elegant.” 


AU aspects of landbegping. 
Specializing In: 

*Garden Design 

¥Organic Plant Care 
*Maintenance *Pruning 
Lawn Mowing 
Complete Lawn Care 
Planters & Planting 


631-740-4055, 
631 903-9196. 


14951 


16498 


AM Ssland 
LANDSCAPING 


Countryside lant Tee) 


¢ Design « Installation 
¢ Garden Renovations 
¢ Transplanting 
* Ponds / Waterfalls © 
¢ Fine Gardening 
¢ Lawn Maintenance 
¢ Re-vegetations 
¢ Perennial Gardens 
+ © Natural Screenings 
¢ Irrigation 
Installations/Service 
¢ Tree / Shrub 


Pruning & Removals 
¢ Spring / Fall 
Cleanups 
* Sod * Mulch 
¢ Bobcat 
Service / Land , 
Clearing é 
¢ Also Specializing 
in Masonry 
¢ Landscape Lighting 
Excellent References 
EH LIC # 6378 


SH LIC #00225 Ins. 


631-324-4212 


countryside-eastend.com 


* Irrigation Winterization 


« Fall Clean Ups * Seasoned Firewood . 
* Seasoned Firewood Delivered 


* Masonry, Belgian, Pavers 


© Driveways, Walkways, Retaining Walls . 


* Drywalls and Drainage 
* Bobcat Service 


* Weekly Maintenance |; 631 909-3454 4 ins, 
° « Planting, Sod, Seed peconichaylands core 


PECONIC BAY 


LARS ACES ——— 


| Belnspired = 
| Visit our New Showroom 
2272 Montauk Hwy. 
Bridgehampton, NY 11932 @ Sea Shore a one 
C94 597 ay © Bluff Stabilization 
os Viet eX | | © Dune Restoration 
HamptonDesign.com 3) | ° Native Planting 
os | © Landscape & Garden Installation 
© Hydroseeding 
pee ne Directory 6a. 383. brit 
eatdline S 
OHM ON THUFSHAYS | \ “Licensed & insured 


o ‘ 
:¢ , SEIS | || DAN W. LEACH 
PE, HANDY MAN CUSTOM BUILDER 
Painting J ¢ INTERIOR ALTERATIONS & 
interior/E seriet CONSTRUCTION SPECIALISTS 
Customized C arpeaiie eee 
Kitchen & Bath © SIDING ¢ PAINTING ¢ TILE 
Remodeling * CHECK OUT OUR PHOTO GALLERY 
ee ee ¢ PROMPT ¢ RELIABLE 
Deck Specialist * PROFESSIONAL QUALITY 
Call For eet Your OWNER OPERATED 
ehanchy ayes Neos DANWLEACH@AOL.COM 
631-287-9277 | || 631-345-9393 ; 
www.southamptonbandyman.com EAST END SINCE 1982 2 
: Fe 2. oon’) WH+SH+EH LICENSED & INSURED) 
Fine Carpentry Dan’s Classifieds 
ets and 
Service Directory 
open: 
8:30am-6pm 


Monday-Friday 


631-537-4900 


= (> A | 
mes grounds maintenance, inc. 


631-765-3130 ® 631-283-8025 
www.billfoxgrounds.com 


RELIABLE QUALITY SERVICE 


Turf Expert * Member GCSAA * NYS DEC Certified Applicator 
25 years of Experience ¢ Call for Appointment *Licensed * Insured 


To Our Clients THANK YOU 


LIC #’s SH 002970-0 EH5254 NYS DEC Certified Applicator LIC #1811065 NYS DEC Business Reg # 11417 


19592 


Tide Water 
Dock Building 


Company Inc. 


+ Bulkheading ; 
* Gabions = 
+ Floating Docks & Docksz 
* House Piling a 


* Rock Retaining Walls 
Contact Kenn 


| 631-728- 3364 


plete Waterfront Contracting 


a tae oo Crane Service.) 


MALDPRO 
INDOOR AR GUALTY SPECIAMST 
Inspections & Testing 
Brad C. Slack 
Certified Indoor $ 
Environmentalist 866 
Now Offering Thermal Imaging 
7 days a week at 


Office: 631.929.5454 
Celt: 631.252.7775 
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HOME SERVICES 


| FREE; Mold Testing and Inspection | 
Call for Details | 


High End Reconstruction 
We Will Work With Your Ins Co. Direct 


» MOLD REMTOW, 
BASEMENT 


2 Management/Property Caretaking Services also avail. | 


el 
— @ 
oe ae 
a 

= 


ipriteplus.com ewww. votiteplurtyolen -com 
° EH, SH, Suffolk, Nassau, 5 boroughs Lic’d, Ins'd i 


CRAWL SPACE WATERPROOFING : 


# os 6826 EASTENDWATERPROOFING. COM. 


of Mildew Busters 


AIR DUCT CLEANING 
CHIMNEY CLEANING & REPAIR 
DRYER VENT CLEANING 
WET BASEMENTS 
Air Quality issues & Testing 
Mold Remediation 
Lower Heating & 
A/C Costs & Improve 
Your Air Quality! < 
ENVIRODU COM 


631-283- 
<0 GO GREEN! 


~Serving the East End for 31 Years - 


Dan’s Classifieds 
and 
Service Directory 


open: 
8:30am-6pm 
Monday-Friday 


631-537-4900 


MI 


Moving & Storage 
1-866-WE-GUARANTEE 
(934-8272) 
Flat Rate Pricing 
No Hourly Minimums 
on Local & 
Long Distance Moving 


NYC to East End Dail 
— Delivery To 
oints On The East 
Coast 


I (631) 321-7172 


NYS DOT 135255 LIC/INS 


aes US DOT 1086657 


LOCAL * LONG DISTANCE * OVERSEAS 
CONTAINERIZED STORAGE * DIGITAL INVENTORY 
* Serving All Your Moving Needs * 

Call for a Free No Obligation Estimate 
And Let’s Make Despatch Your Mover of Choice 

WWW.DESPATCHMOVE 
(631) 283-3000 * (212) 924-4181 * (631) 329-5601 


NYDOT # T12050 
USDOT # 1372409 


MOVING & STORAGE, uc 


COM 


ABANDONMENTS 
REMOVALS 
INSTALLATIONS * TESTING 
TANK PUMP OUTS 
DEWATERING 
24/7 OIL SPILL CLEAN UP 
NYSDEC, EPA & COUNTY 
LISCENSED 
FREE ESTIMATES & ADVICE 
ClearviewenvironmentaLcom 
Office: # 631-569-2667 

Emergencies: 631-455-1905 


Christopher T. DiNome 


S.C.#35962H 


PAINTING & STAINING 
Ee tices BEST PRICES edd 
: 
Fee} S 
Now Using Eco-Friendly Products 


INTERIOR & EXTERIOR 
631-283-6727 


& www.dinomepaintinginc.com 


22131 


COonNSTRUCTIO 


FREE Construction 


EXTERIOR « INTERIOR PAINTING 


N VVARRANTY com 


Management Services 


-POWER WASHING ~DECKS -BRUSH -ROLL 
-DRIVEWAYS -PATIOS -ALL FINISHES 
-CONCRETE -SIDING -RESIDENTIAL 
-FENCING -~TRIM -COMMERCIAL » 
© 
FREE ESTIMATES a 


¢Interior/Exterior Painting 
¢Windows/Doors/Decks 

¢ Flooring/Trimwork 

¢ Basements/Remodeling 


10% OFF for 
New Customers! 


631.767.9805 ;: 


Licensed and Insured 


PAINTING 
PAPERHANGING 
GENERAL 
CONSTRUCTION 
Family Owned 


& Operated 
For More Than 40 Years 
631-399-3528 
www.precisionprojects.vpweb.com 


N 
All major credit ed. CANS. 3 
aj cards accept open 


: t. e 

' |All Pro Painting) 
All work guaranteed 

! Free Estimates 

\ |[Interior, Exterior, Powerwashing, 
i | Custom Work, Staining, 

‘| Experienced & Reliable 
Nick Cordovano 


631-696-8150 


FTA Viccnwcd & Ineored _ ) 


9154 


Tick Trauma! Ws 
Ant Anxiety! 
Mouse Mania! 


ei Relax.. <= Es 


NARDY PEST 
CONTROL 


Is Your Solution 
To Pest Paranoia! 


* BOTANICAL PRODUCTS 
AVAILABLE 


Serving the 
Hamptons 
55 Years 


Free Estimates 
NYS Certified Applicators 


631-726-4777 
631-324-7474 


or A CryYSTAL 
CLEAN SPLASH” 


SALES * CHEMICALS 
¢ Poo REPAIRS ® 
CONSTRUCTION 
AND RENOVATIONS 
¢ WEEKLY MAINTENANCE 
Serving the East End 
for over 25 Years 


631-325-8929 
2 631-653-6131 * 631-259-8929 


8 Wwww.nardypest.com 


(631) 283-2234 
(631) 728-6347 


J.P MULVEY 
PLUMBING & 


MUL 
162 E. MONTAUK HWY., 
HAMPTON BAYS, NY 11946 


Call Now 
Leak Detection For 
Specialists Details! 


JW’s Pool 
Service 


A Full segs era | 


een ory pecs 


631-874-0745 ,. 


FAX: (631) 728-6982 
MULVEYPLUMBING@OPTONLINE.NET 


HARDY 


ALL PHASES 
OF PLUMBING 


www.hardyplumbing.com 
info@hardyplumbing.com 


631-283-9333 


6eEest 


jwpoolservice@aol.com 
1999 j 


Serving the East End for 35 years 
wm New Pools az Renovations a Service 
w Low-Chem/Energy Efficient Options 


Ge 


ing & 
Summer ‘Activities 
728-1929 % springandsummeract.com 
Retail store across from Macy's, 
163A W. Montauk Hwy., Hampton Bays 


14126 


us on 
Facebook! 


 W.CHISPeCLaIMeadweod.c 
Flooring | Beams { Live Edge Slabs } Siding | Mantles 


Chestnut-Oak 
Beechwood-Black Walnut 
Butternut-Elm-Teak 
5 Poplar-All Species of Pine 


Call for 
Free Samples 
631-707-1054 


19345 
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HOME SERVICES 


TENE 7S oc 
ROOFING AND SIDING 


bin 
FOR. ALL YOUR HOME 
IMPROVEMENT NEEDS! 


FULLY LICENSED & INSURED 
CALL US FOR FREE ESTIMATE! 


q martinsroof@hotmail.com 
Ss www-martinsroof.com 


ROOF REPAIR WITHIN 48 HRS! 


631-287-5042 


anna 
— 


www.631line.com <: 


LICENSED AND INSURED - ASK FOB OBR 10 YRS CRAFTSMANSHIP GEARANTEE 


Free Estimates 
Gall now fo reserve our services 
631-324-2028 
631-723-3212 


16085 


Service Directory 
Deadline 
5pm Thursday 


“Leaky Roof? 
= 4 = 
ROOF INSPECTION! 


j, 21734 


"A" Rated ON ANGIE'S Lis 


AFG: MEUM TER 


@ Roof & Chimney Leaks Stopped 

« Any Roof Repairs & New Installations 

* Chimney Cleaned, Repaired & Rebuilds 
© New Siding & Window Installations 

® Gutters Cleaned, Repaired & Replaced 


& ACCREDITED 
BUSINESS 


= BBB Rating: A+ 
8, | 0% interest for up to 60 months | 


Baunorzed 3 


SS Reali SUC a 
ROOFING 


SPECIALISTS IN: 


Total Connect with remote 


Asphalt Roofs access to heating & AC 
Cedar Shake ¢ Guard : 
Flat Roof e EPDM 
Copper 


Vinyl Siding 
Slate Roofs 


GET 
CLEAR 


WINDOW 
CLEANERS 


TIMELY ESTIMATES BECAUSE 
YOUR TIME IS VALUABLE 


CALL TODAY 


631-283-2956 


ADVERTISE YOUR BUSINESS IN 
Dan’s Papers Service Directory 
AND FIND OUT WHY ADVERTISERS 
RENEW THEIR ADS YEAR AFTER YEAR. 


631-537-4900 


adinfo@danspapers.com 


IS YOUR COMPANY 
ENVIRONMENTALLY FRIENDLY ? 


Place your ad in the new 
GOING GREEN SECTION of 
Dan’s Service Directory. 


631-537-4900. 


Call to place 
your ad today at 


Don’t Paint yourself into a Corner 
Advertise Your Services in 
Dan’s Service Directory, 


Call 631-537-4900 today 


| RooriNG & SiniNe SPECIALIST - CARPENTRY WORK 
meee bah = — SLATE — FLAT ROOF 


<a 


Classified Dept | | 
eu ECURITY 
open 5 days! es 
we | 
8:30am-6pm Gieliadbeciage 
Systems Designed for your needs 
631-537-4900 


Looking For New Clients? , 
Advertise Your Service in 
The Largest Service Directory... 
In The Paper That Reaches The ., 
Most People on the East End =, 
Panis Pipere 
Service Directory 


631-537-4900 


adinfo@danspapers.com 
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EMPLOYMENT/CLASSIFIEDS 


"DEADLINES: 


_ Publication distributed Thursday & Friday 


_ Classified: Monday 12pm 
| Service Directory: Thursday 5pm 


Classified & Service Directories 
PHONE: 631.537.4900 © EMAIL: adinfo@danspapers.com ¢ FAX: 631.287.0426 
158 County Rd, Southhampton NY 11968 
Hours: 8:30am-6pm, Monday thru Friday 


All classified ads must be paid in full prior to deadline. No refunds or changes can be made after deadline. Publisher responsible for errors for one week only. 
| Publisher reserves the right not to publish certain ads. Dan's Papers follows all new York State Fair Housing and Equal Opportunity Employment laws. 


CLASSIFIED: 
Employment e Classifieds 
Real Estate for Rent ¢ Real Estate for Sale 


SERVICE DIRECTORIES: 

Make Your House a Home 
Personal Services ¢ Entertainment 
Design ¢ Home Services 


Dan's Papers 
Winter Editorial Intern. 
Unpaid, lots of 
excellent hands 
on experience, 
two days per week. 
Email resume to 


stacy@danspapers.com 


SPORTIME QUOGUE 
is looking for a F/T 
front desk receptionist. 
Must be reliable with great 
people skills. Comfortable 
using computers. Will train. 
Great perqs/ flexible hrs. 
Please fax resume and cover 
letter to 631-653-8315, 
attention Jay Karl or email 
JKarl@sportimeny.com 


Store Closing 
Everything must go! 
Going Nuts 
Southampton 


47 B Jobs Ln. 
631-283-3901 


NEED AIDE for elderly wom- 
Call 


an. Part time. Live out. 
Donna 631-325-1936 


Advertise your 
business in 
Dan’s Papers 
Service Directory 
and find out 


why advertisers 
renew their ads 
year after year. 


631-537-4900 


adinfo@danspapers.com 


*Hamptons Leading Agency * 


Hampton y 
Domestics 
Staffing 

Private Chefs.Couples. 


Butlers. Housemen.Nannies. 
Housekeepers.Cooks.Lady's Maids. 
Groundskeepers.Estate Managers. 

Governess.Household Manager. 

Drivers.Personal Assistants. 

www.hamptondomestics.com 


631-725-1527 
NY * Palm Beach * Miami 
Proprietor Vincent Minuto 
Placing Household Help in 
America's Finest Homes 
Est. 1985 


MOE Masonry Inc. is looking 
for full time Masons and 
Stonework specialists. 5-10 years 
experience and NYS driver's li- 
cense is a must. Please email 
your resume to: 
moemasonry@hotmail.com 

Att: Rosy or call 631-287-4887 


Aesop. 


AESOP STORE OPENING 
Aesop, the Australian-based 


beauty retailer, seeks dedicated — 


and enthusiastic individuals for 
both Store Management and part 
time roles in our upcoming retail 
space on Main Street in East 
Hampton. To apply, please send 
your resume to: 
uS.recruitment@aesop.com and 
visit www.aesop.com for more 
on our brand and ethos. 


Service Directory 
Deadline 
5pm Thursday 


HORSE AND CARRIAGE 


FOR HIRE 
Hire us for any special event. 
Visit our website 


www.ponieswilltravel.com 


BEAUTY SALON equipment, 
like new. Belvedere chairs, dry- 
ers, styling chairs, shampoo 
chairs, front desk. Great busi- 
ness opportunity! Best offer. 
631-722-3834 


MERCEDES BENZ GOLF 
CART 


_ For sale a 2001 Golf cart. It goes 


18mph. $1,800. Call 1-347-725- 
6447 


VIKING RANGE/ SUBZERO 
FRIDGE 

48" Viking gas range with 6 

burners/ griddle. Subzero side by 

side 42" fridge/ freezer. Both 

great working condition. 917- 

763-3765 


Long Standing Collector wishes 
to expand collection of guns, 
swords. Cash paid. Free ap- 
praisals. Instant decisions. Strict- 
ly confidential. Lloyd, 
631-325-1819 


Find 
-us on 
Facebook! 


BRIDGEHAMPTON: Tag 
Team Estate Sale. Friday 1/18, 
9am- 2pm. Saturday 1/19 8am- 
2pm. Fair Hills Ln. Large col- 
lection of Eclectic Antiques, vi- 
brant outdoor furniture set, and 
misc items available. 


ESTATE/ HOME SALES. We 
are the experts. We know how to 
do it right. Call Lloyd! 
631-325-1819 


East Hampton Estate Sale: Sat 
1/19, 9am- 4pm. Sunday 1/20 
10am- 3pm. 6 Oyster Pond Ln. 
Furniture, Kitchen, Original Art, 
Toys, Rugs, Linens, King Size 
Bed, Spin Bike. Considerate 
Done Estate Sales. 


Got stuff? Professionally run 
Tag and Estate Sales by Styled & 
Sold. www.styledandsold.com 
Call Allegra for more info 
631-599-1297. Doesn’t your sale 


_ deserve the best? Insured. We 


accept credit cards. 


MS 


FABULOUS, AFFECTION- 


ATE orange cat, 1 year old, 
neutered & tested. Available 
for adoption to loving home. 
631-603-2604 


Business Opportunities 


East Quogue: Busy Main St. 
Pizzaria/ Restaurant for sale. 
60 seats. Plenty of parking. 
Owner retiring. Great opportu- 
nity. 631-725-8796,  cell# 
631-790-1164 


Beautiful 


HAVANESE- spy 
Males/ Females are AKC, non- a 
shedding, hypoallergenic. Carpentry . 


Parents are our pets. Wonderful 
temperaments! 631-281-7228 Carpenter Available. 35+ years 
experience. Reasonable Rates. 
All jobs big and small. Call Tom 


631-816-4600. 


Loving rescued kittens and cats 
for adoption. Tested, spayed, 
neutered, vaccinated. 631-987- 
8152. www.likitties.com or 


Classes/instruction 


French Classes by native 


Automotive 


Parisian. Adults/ children. All 
levels. Le Cercle Francais. 
(631)725-2128 
We Buy Cars 
516-504-SOLD 
(7653) |__| 
HORSETREKKING 
greatneckcarbuyers.com esd! tad —. 
Beaches. Springs/ Amagansett 
Call 631-488-7669 or visit 
hamptonshorsebackriding.com 
Danshamptons.com 


A VOTRE SERVICE! 
Quality Housekeeping 
Property Management 
Professional Organizer 


HEATED WINTER CAR STORAGE 
Free Pick Up & Delivery 
(WE'VE MOVED TO 625 COUNTY RD 39A)! 
We Buy Vintage, Sports & Luxury Cars. 
Internet Consignment Sales. 
Foreign or Domestic cars. 
Call AVENTURA MOTORS 
631-283-8819 
www.aventuramotors.com 


Personal Service Experience 
Reliability 
(631) 725-2128 
www.A VSHamptons.com 


CATHERINE'S CLEANING 
Curtious, Concienscious, 
Cleaners. 

Bonded & Insured 
Based in Sag Harbor 


ISRAELI START UP 
Has tested, proven, non 
flammable, non _ petroleum 
based fuel. 305-396-5772 


Westhampton to Montauk 
We accept credit cards. 


Call 631-793-1121 
www.catherinescleaning.com 
See us on Angie's List 


Shelter Island: Summer Place, 
Womens and Childrens clothing Cleaning: Homes & Offices. 
Botique, established 2000. For Weekly Bi-Weekly. Experienced 


details 631-786-5957 Professional. Call 631-708-9327 
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CLASSIFIEDS/ REAL ESTATE FOR RENT/REAL ES 


COLLEGE DEGREED 
Housekeeper/ Assistant 
Seeking long term F/T, 
live- out position in private 
home/ estate in the 
Hamptons/ Suffolk area. 
Experienced, American 
citizen, own vehicle, 
runs errands, child/ 
pet care, bookkeeping, 
family calendar, special 
events, oversees contractors, 
property management. 


646-207-2823 


i.com 


FIREWOOD Twelve months 
seasoned. Half and full cord. 
Delivered and stacked. 631- 
725-1394 


Handyman 


A-1 ODD JOBS- Carpentry, 
Painting, Tile Work, Power- 
washing, Estate Management. 
No Job Too Small! Licensed 
and Insured. 631-697-3974 


Cheap Richard. Any Winter 
clean up, indoor carpentry! 


Cheapest price! Everyone needs 
a handyman. 
24/7. 


631-672-5824, 


A WORKROOM 


High end 
custom drapes, roman shades, 


pillows, bedding, upholstery. 
Measurement, installation. 
info@verduno.com 
631-899-3190 


LANDSCAPING 


SPECIAL- 
IST Custom Design, Installation, 


Maintenance. 
Flower 
Lawns. 


Trees, Bushes, 
Gardens. Sod/ Seed 
Brick, Blue Stone, 


Patios, Walkways. Driveways, 
Drainage. 


Grading/ 
1394 


631-725- 


MARIE C., LMT Through my 
experience and passion. I offer 
long lasting therapeutic massages 
“where time stands still" Servic- 
ing NYC to the Hamptons. Book 
your appointment today by call- 
ing 917-639-8506. All Credit 
Cards Accepted! 


Massage/ Shiatsu and Thai. 
Couples/ Parties. Shelly Reece, 
LMT. $200 per hr 631-323-8155 


Moving/Storage 


MAN WITH TRUCK Moving/ 
Delivery/ Warehousing. _ Tri- 
State. Chris 516-429-7676 
manwithtruckinc@yahoo.com 


To Place Service Directory or Classified ads, contact the Classified Dept. at 


SS 


DIVORCE MEDIATOR 


Looking for a cost-effective 
and quick way to divorce? 


If so, call East Hampton 
Divorce Mediator, Heather 
Kouffman at (917) 355-2284. 


SOUTHAMPTON 


Until 5/1. $275 & up/ week 
Hotel, Immaculate, Wi-Fi, 
Flat Screen TV, Microwave, 
Refrigerator, Utilities 
Included, 3.5 Acres. 


SNOW REMOVAL §sResi- 
dential and commercial. 24 
hour service available. Serv- 
ing the East End. Call Miguel 
631-521-3902 631-680-0846 


16' 


LEYLAND CYPRESS 
_ $250; 12'- 14' Hollywood Ju- 


nipers $250; 12'- 14' Hollies 
$300; Special Storm pricing. All 
varieties available. 631-662- 
8398 


TREE SPECIALIST Pruning, 
Removals, Stump Grinding. 


Topping for Views and Sunlight. 
FIREWOOD (631)725-1394 


Sag Harbor 
Summer Rental 
convenient to Village, Ocean 
or Bay. 3- 4 Bedrooms, 2.5 
baths plus outdoor shower. 
Large private 1 acre yard with 
heated gunite pool. 1 level, no 
stairs, open living, dining, 
kitchen area. Perfect for 
entertaining. Email: 
evelynne@optonline.net 
or call 631-725-3080 
for info and pictures. 


(631)283-2968 


BRIDGEHAMPTON 1. bed- 
~ room 


suite with wraparound 
porches, independent, beautifully 
furnished with king bed, marble 
bath and panoramic views of the 
estate. Suitable for 1. No smok- 
ing, no pets. Immediate occupan- 
cy. $1,150/ month. Home 631- 
613-6446 Cell 631-603-7680. 


WESTHAMPTON BEACH 
Village furnished studio, outside 
stairs, private entrance, near 
town, beach. $1,250. Utilities 


included. 631-655-2334 


FLANDERS 3 bedroom, 1 bath, 
kitchen, LR, basement, clean. 
$2,100/ month. 516-658-2749 


HAMPTON BAYS 4 bedrooms, 


1.5 baths, wood floors, kitchen, 
LR, clean. $2,500/ month. 516- 
658-2749 


HAMPTON BAYS/ 
SOUTHAMPTON Water view. 
Partially furnished 1 Bedroom 
apartment, 1 bath. Heat includ- 
ed. Reasonable. Call owner 
(63 1)764-3834 


Sag Harbor: 2 BR, 1.5 bath 
ranch, OHW heat, full basement, 
w/d, dishwasher. Available 
2/1/2013. $2,300 plus utilities. 
631-725-4895 


Sag Harbor Village, 2 BR, 1 
bath apt in Historic District, 
walk to all, on-site parking, A/C, 
newly renovated. No pets. Long 
season. $18,000. 631-899-4658 


Morley Agency 
38 Hampton Road 
Southampton, N.Y. 11968 
631 283-8100 
www.morleyagency.com 


Southampton- Pool and Tennis 
Condo! Spacious 2. stories, 
cathedral ceiling, 3 bedrooms, 2 
baths, central air, garage, private 
patio. (Internet #89844) MD- 
LD $25,000 


Southampton Village- Refresh- 
ing Summer Getaway! Open and 
airy, convenient to all, 3 bed- 
rooms, 3.5 baths, central air, 
heated pool. (Internet #64053) 
MD- LD $42,000 


Southampton Village- Appealing 
Two- Story Stucco Traditional! 
Spacious yard, 5 bedrooms, 5 
baths, 2 fireplaces, central air, 
relaxing terrace, pool. (Internet # 
98712) MD- LD $60,000 


SAGAPONACK 
Light filled 3 BR in Sag Har- 


bor School District. Heated 
pool, large deck, brick patio. 
Pool-house. Centrally located 
between Ocean & Bay. Stylish 
home and serene setting. 
$3,800 monthly 917-862-8410 


Southampton Village 
“A good & quiet 
neighborhood makes for 
a comfortable fit” 
Our 2 bedroom, computer/ 
guest room, 1.5 bath with 
all appliances is 
worth a preview. 
$1,950 per month 
Broker/ Owner 
516-647-6700 


Danshamptons.com 


SOUTHAMPTON Profession- 
al/ Medical office space avail- 
able 1,000 sq. ft. or larger. Pri- 
vate bathroom. Highly visible 
location. $25/ sq. ft. 631-433- 
1241 


Southampton: County Rd 39A. 
Newly Renovated Doctors of- 
fice/ Medical office space avail- 
able for rent. Perfect for a Doc- 
tor, Group or Medical Profes- 
sional. The office has 3 Exam 
rooms, attractive waiting room, a 
reception area, an office and a 
rest room within the office. 
(Price is negotiable) Email: 
docstg@aol.com for information 
and prices. 


Service Directory - 
Deadline 
5pm Thursday 


Amagansett to Manhattan 
SAM'S 
MODULAR HOMES 
Affordability with Quality 
AWARD WINNING 
~10 Year Warranty ~ 
Licensed Since 1974 R. E. Broker 
Sam Cavallo 


631-281-9300 


OPPORTUNITY 
Vietnam/ USA/ Trade 
Business Consultant 
Entrepreneurs are Welcome, 


NOT discouraged. 


HAMPTON BAYS 5 bedroom, 
2 bath home, 1.1 acre, room for 
extension and pool. $330,000 
negotiable. Owner 917-543- 
9354 


SAG HARBOR Private, quiet. 
Excellent value! Turnkey. Ren- 
ovated 1,850+ square feet. 3 
BRs, 1.5 bath, landscaped .75 
acre. Room for pool/ expansion. 
$775,000. 631-725-7189 


Morley Agency 
38 Hampton Road 
Southampton, N.Y. 11968 
631 283-8100 
www.morleyagency.com 


Southampton Condo- Waterfront 
Complex on Scenic Cove! Har- 
bor views, pool and tennis 
amenities, cathedral living, solar- 
ium dining, 2 bedrooms, 2 baths, 
central air, lower level finished 
basement with bath, garden pa- 
tio. (Internet #55433) Exclusive 
$769,000 


Southampton- Building Lot, 
Steps to Private Beach! Great 
possibilities, % acre approxi- 
mately 60' x 170', can accommo- 
date a two- story home with 2nd 
floor waterviews and room for a 
pool. (Internet #08252) Exclu- 
sive $495,000 


z Gorgeous 


a 


LIME 


bedroom ranch, basement and 
garage, IGP, separate cabana 
with studio. $369,999 short sale. 
Broker 516-860-8767 


Westhampton Creekfront: 4 
BR, 2 bath Cape, Pool and Guest 
House, $575,000. Dana Bartel, 
First Hampton International Re- 
alty 631-766-5386 


Qe 


Se Vende 
RINCON, PR 
_ Beautiful shy acre. 1 street 
east of Bummer Hill. Private 
road. Calle Buena Vista. 
Surfers Paradise! 
631-806-9583 


FLANDERS ON BAY 
waterfront lot. 
$198,000. 631-506-0168 


REMSENBURG: WATER 
FRONT 1/3 acre, cleared prop- 
erty with bulkhead. $499,000. 
Dana Bartel, First Hampton In- 
ternational Realty 631-766-5386 


Get Ready for the 


t= 


SOUTHAMPTON 
518 N. Magee St. 


Two, 1 Acre Lots 
Sitting on 4 Total Acres 


$265k Front Lot 
$285k Rear Lot 


Call Mike 617-642-2001 
Or e-mail orionmp@aol.com 
Will e-mail survey. 


Our advertisers 
renew their 
Service Directory 
ads year after year. 


Call our Classified Dept. 
and make 
Dans’ your storefront. 


631-537-4900 
adinfo@danspapers.com 


Classified Deadline 
12 pm Monday 


Winter, a 
Advertise Your Services in Dan’s 
Call 631-537-4900 


ADVERTISE YOUR BUSINESS IN 
Dan’s Papers Service Directory 
AND FIND OUT WHY ADVERTISERS 
RENEW THEIR ADS YEAR AFTER YEAR. 


631-537-4900 
adinfo@danspapers.com 


Dan's Papers 


Your #1 Resource 


To find the Service Providers you need. 
Tax Directory ¢ Mind, Beauty & Spirit 
Design ¢ Going Green 
Entertaining - Home Services 


Visit Us On The Web 


@ www.danshamptons.com 
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EVERYTHING OVER A MILLION 
Beautiful homes 
sold this week 


REAL ESTATE 


UNDER A MILLION 


Bargains on 
the East End 


Predictions for 2013 From Those 


BY ROBERT SFORZA 


L ast year was a wild ride in the world of Hamptons 
real estate—agents are unanimous in confirming 
that 2012 was the best year since the housing crash. 

In the Hamptons, when Wall Street rises big ticket 
real estate sales do too. There were numerous $20 
million dollar sales last year, but it is not all about the 
big ticket items that have East End realtors excited 
about 2013. Some of the big ticket items that sold in 
2012, such as a $32.5 million Ocean Road property 
in Bridgehampton to Goldman Sachs CEO Lloyd 
Blankfein, may be the catalyst for larger-scale sales, 
but a consensus from several realtors indicates that 
particular sale seems to be an anomaly. 

The Hamptons has always been a desired place to 
nest with its postcard-like scenery, small towns and 
its proximity to Manhattan, no matter how volatile 
the economy may be. The high-end Hamptons market 
has moved in fits and starts, where this year the 
market seems to foreshadow larger gains for sellers 
in the $1-$5 million dollar range. 


Local Real Estate Professionals’ Predictions for 2013 


“We are in more of what I call a balanced market,” 
says Judi A. Desiderio, CEO Town and Country Real 
Estate. “There are markets within our markets that 
are different but it is a great time to buy that $1 
million-$5 million house.” 


“We are optimistic with the surge in 2013 rentals... 
there is consumer confidence in both the rental and 
sales markets,” says Harald Grant of Sotheby’s in 
Southampton. “The inventory is strong again and we 
are seeing things go for slightly under asking prices, 
Southampton Village, Hayground, Wickapogue 
continue to be strong areas as well as East Hampton 
Village and Springs.” 


“If the current trend is any indicator, 2013 will 
be a strong year for the real estate market,” says 
Mala Sander, Corcoran Group Senior Vice President, 
Associate Broker. 

For Sander, this means good things for buyers. “The 
supply still exceeds demand. So it’s really important 
for sellers to price their homes realistically, and to 
make sure the home shows at its best by sprucing 
up,” informs Sander. 

Those buyers fortunate enough to buy now can 
find houses that are fully renovated and updated, 
free of clutter, and basically flawless, because sellers 
need to gain an edge. In closing, Sander asks, “What 
better way to invest your dollars than in a home that 
you will enjoy spending time in, and will appreciate 
over the long term.” 


“If 2013 is anything like 2012, it will continue to 
be busy. This year marked a turning point in the 
Hamptons real estate market—for the better,” says 
Marcia Altman, Senior Director/Associate Broker 
Brown Harris Stevens of the Hamptons. Altman 


In the Know 


adds that the market is slowly shifting back towards 
sellers, “It is still a buyer’s market although great 
locations and homes in top condition are swinging 
the pendulum the. other way.” 


“The Hamptons have traditionally been a 
secondary market; however, with more boomers in 
flux, this may change,” says John Christopher, Senior 
Director/Associate Broker Brown Harris Stevens of 
the Hamptons. “There will be more 1.5 million dollar 
purchases than 15 million dollar. However, globally 
speaking, the Hamptons are a safer bet and a better 
return than a Euro bank,” adds Christopher. 


“High end, low end and everything in between, real 
estate professionals across the East End agree that 
the market is hot,” says Cathy Dransfield, a broker 
with Saunders and Associates. 


“The market was improving even with the financial 
cliff looming, and now that’s over, sales and rentals 
will be on the upswing,” John Brady, licensed real- 
estate salesperson with Nest Seekers International. 


Last year was a banner year for Hampton’s real 
estate. It was the best year since the housing crash 
for both rentals and sales. But agents are in unanimity 
that 2013 will build off of 2012’s success. ga 


For more real estate news and insider information 
visit danshamptons.com 


The Can’t Miss Events for Winter... 
and all year long! 


3 - 
Li 
= 

te 


piyogg 
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ONS IN 


a 


WHAT TO DO. WHERE TO GO. WHERE TO STAY. WHERE TO PLAY. 


Everything You Need to Know About the 


Hamptons & North Fork 


sign Up Today at Pana tlamptons.com 


Hamptons Celebrity Scoop 


Sensational Restaurants & Wineries ¢ Real Estate News ¢ Shopping and More! 


The Best of the East End Direct to Your Inbox! 


} ; f 
2 
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Rialianiokor Beach. One of a sind, this recently 
renovated 4 bedroom, 5 bath gem is in the center of 
the village. Rustic, yet elegant, distinctive features 
include wood beamed ceilings, fireplaces, exposed 
brick and pinewood floors. This lovely home sits on 
impeccably-landscaped grounds with a large 2-car 
garage, office and pool. 

Exclusive $1.549M WEB# 31084 


Mark Schindler 
VP, Lic. Assoc. R.E. Broker 
516.885.2577 | mark.schindler@corcoran.com 


OPEN HOUSE | Sat. WN9 & Sun. 1/20 biZ-230 
TRADITIONAL HAMPTONS HOME + STUDIO 


Bridgehampton. 29 Meadows East. Three 
bedrooms, 2.5 baths plus 1 bedroom, 2-level studio 
with 1-car attached garage sited on one acre just 10 
minutes to Bridgehampton & Sag Harbor and ocean 
beaches. Eat-in kitchen, formal dining room, great 
room, fireplace, central air, large deck overlooking 
lovely backyard with room for pool. Furnished or 
unfurnished. Exclusive. S$990K WEB# 49978 


Renee Despins, Lic. Associate R.E. Broker 
917.439.3404 | renee.despins@corcoran.com 


What group of people 
tried to change the 
name of the Hamptons 
to the Windmill 
Antillies? And whatis a 
potato bazooka? 


Available now at bookstores everywhere! 


Everything Over a Million 


SALES REPORTED AS OF 1/11/2012 


AMAGANSETT 
James & Jennifer D’Auria to Jennifer & Patrick Walsh 
360 Town Lane, $5,500,000 


Patrick McBrien to Lucy Geduld, 72 Shore Road, 
$3,090,000 


BRIDGEHAMPTON 
80 Sams Creek Road LLC to Alemare LLC, 
80 Sams Creek Road, $7,800,000 


Cynthia Hamowy to Joalia 2012 Trust, 623 Ocean 
Road, $4,580,000 


Thomas Baldwin to Alyson & John Archer, 27 Fair Hills 
Lane, $2,725,000 


EAST HAMPTON 
Toca II Inc to Stillwater Properties LLC, 257 Pantigo 
Road, $1,360,000 


MBLocal LLC to 5:5 Huntting Ave LLC, Huntting 
Avenue, $3,025,000 


Jonathan B. Sheffer to Kristen & Robert Delamater, 
24 Ocean Avenue, $8,750,000 


*k *& *& BIG DEAL OF THE WEEK: SOUTHAMPTON 


NORTH HAVEN 
Estate of Rea Muelhaus to 20 Cove Road LLC, 
20 Cove Road, $3,000,000 


SAG HARBOR 
Carol & Michael Washington to GB Delaware LLC, 
11 Terry Drive, $1,200,000 


Anthony Gugliotta to Fairway Court LLC, 
9 Fairway Court, $2,309,200 


SAGAPONACK 
Estate of Frances Kominski Haney Farm LLC, 
369 Sagg Road, $6,738,200 


Beau Rivage LLC to Gordon & Holly Kroft, 
1 Sagaponack Road, $6,738,200 


WAINSCOTT 
Molly B. Sims to Gregory & Michelle Katz, 43 South 
Breeze Drive $1,317,000 


WATER MILL 
Serge Ourusoff to Adam Neumann, 
South $1,715,000 


207 Narrow Lane 


Kk 


155 Jule Pond Drive LLC to Iris & Saul Katz, 155 Jule Pond Drive, $11,500,000 


REAL ESTATE 


Long —— Ed “ 


THE 


The most ralabis source for real 
estate information 


Now Available! 


Accurate, up-to-date, affordable, 
on-line information about 2/ real estate 
transactions in your community. 
Our weekly reports contain: 


> All Residential and Commercial 
closed sales in your area 


> A weekly list of mortgage Lis 
Pendens filings 


> The most up-to-date information 
available 


The most comprehensive reporting 
methods available, delivered right to 
your inbox every week. 


Visit us at: 
www.LlRealEstateReport.com 


For more info, call: 631-539-7919 4 


SALES OF NOT QUITE A MILLION 
DURING THIS PERIOD 


BRIDGEHAMPTON 
Judith Guest to Julie Borge , 7 School Street, $600,000 


EAST HAMPTON 
Lawrence & Susanne Kaczor to Aaron Hurwitz, 
34 Three Mile Harbor HC Road, $870,000 


Herbert & Linda Young to Jeryl ih Goldberg, 
3 Little Court, $850,000 


Harry Blumenfeld Rebekah & Sharif El-Gamal, 
17 Timber Lane, $825,500 


LAUREL 
Ethem & Irene Tahir to Bank United FSB, 2014 Main 
Road, $769,990 


MATTITUCK 
Mary Ellen Molchan to James & Lorraine Juliano, 
2610 Ruth Road Extension, $885,000 


SAG HARBOR 


David Reiner to Julie Thompson, 46 Cliff Drive, 
$730,000 


Elizabeth & John Savage to Neil A. Marks, 
22 Princeton Road, $750,000 


SOUTHAMPTON 
Estate of Jean K. Neary to Joanna Schecter, 
5 High Street, $825,000 


WESTHAMPTON 
Edward C. Loder to Douglas Roseman, 10 Country 
Estates Road, $910,000 


Timber Ridge at Westhampton Beach LLC to Dan 
& Janet Cotrone, 4 Scott Drive East, $552,200 
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corcoran group real estate 
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WHB VILLAGE WATERVIEW HOME 


Westhampton Beach. Custom 3 bedroom, 4 bath home with hardwood floors and spectacular Moniebogue Bay water views. 


Enchanting rear yard playground with 
gunite pool and bocce court. Reduced - priced to sell. Exclusive. $1,699,999 WEB# 53789 


NEW TO MARKET IN WESTHAMPTON BEACH 


Westhampton Beach. Spacious, turn key 4 bedroom, 4 bath, one-level living in 
Bridle Path. Full basement, separate office and pool on over a half acre. Easy 
location with access to all. Priced to sell. Exclusive. $725,000 #115290 


EASY LIVING IN WHB VILLAGE 


Westhampton Beach. Ideal 2 bedroom, 2 bath Co-Op in the heart of village. Low 
fees, pool, sun drenched floor plan. Tucked in hidden, lush landscape. Washer/ 
dryer on site. Year round or seasonal, you pick! Exclusive. $499K WEB# 39867 


Maria Cunneen 
Licensed Associate RE Broker 


631.445.7890 
maria.cunneen@corcoran.com 


THE HAMPTONS SHELTER ISLAND NORTH FORK 


COTCOTaN.COM 


eal estate broker. Owned and operated by NRT LLC 
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Sag Harbor. 30 John Street 
Waterfront with dock, living room, 
den, 3 fireplaces, country kitchen, 
office, 3 bedrooms, 3 baths, separate 
Studio, .31 acres, room for pool. 
$2.995M WEB# 38564 


Sandy Morell 631.899.0130 


Sag Harbor. 60 Harbor Drive 
Waterfront with dock, 3 bedrooms, 
2.5 baths, stroll to beach, .42 
acres, room for pool. 

$1.9M WEB# 15108 


Sandy Morell 631.899.0130 


85 Post Crossing Unit C-2 
Southampton. Village home of top 
interior designer -all top of the 
line! $1.005M WEB# 14552 

Katie Milligan 631.204.2622 
Ellen Lauinger 631.204.2617 


Quogue. 18 Scrub Oak Road 
Tri-level contemporary saltbox with 
6 bedroom, 3 bath, 3,680 SF+/-. 
Great mother/daughter opportunity 
with 2nd kitchen & 2nd laundry. 
Gunite pool. $869K WEB # 28752 


Suzy Riberio 631.723.4434 


THE HAMPTONS 


Open Houses this Weekend 
Saturday, January 19 and Sunday, January 20" 


East Hampton. 111 Route 114 
A 4,500 SF+/- 5 bedroom 4 bath 
home on 2 lush, parklike acres just 
outside the Village of East Hampton. 
$2.95M WEB# 54660 

Debbie Brenneman 631.537.4135 
Charlie Esposito 631.537.4148 


Montauk. 51 Davis Drive 
Meticulously maintained 3 bedroom 
home on a beautifully landscaped, 
fenced and gated acre with pool. 
$1.595M WEB# 44239 


Lois Moore 631.899.0406 


Montauk. 128 Adams Drive 
Pristine, completely updated 3 
bedroom, 2 bath home. Open living 
spaces. Hither Hills Beach rights. 
$1.05M WEB# 37082 

Lois Moore 631.899.0406 


East Hampton. 4 Underwood Dr 
Serene, simple and spacious 
defines this 4 bedroom home 

in desirable Clearwater Beach 
neighborhood. 

$599K WEB# 38023 


Maureen Johnson 917.515.9981 


SHELTER ISLAND 


Southampton. 119 Coopers Farm Rd 
Premier location, immaculate and 
very well priced with excellent 
value. $2.4M WEB# 53773 


Marcella O'Callaghan 631.702.9219 


Water Mill. 791 N. Sea Mecox Road 


4 bedrooms, 3 baths, extra rooms, 
solar heated pool. Centrally located 
to villages and transportations. 
$1.378M WEB# 38724 


Claudette Dixon 631.907.1452 


Southampton. 45 White Oak Ln 
Immaculate 3 bedroom, 2.5 bath 
home. Minutes to SH village and 
beaches. $995K WEB# 42022 


Katie Milligan 631.204.2622 
Ellen Lauinger 631.204.2617 


East Hampton. 119 Town Lane 
Three bedrooms, 2 baths, open 
plan, vaulted ceilings, fireplace, 
basement, deck, garage and central 
air. $599K WEB# 40987 


Tom Griffith 631.907.1497 


NORTH FORK 


Equal Housing Opportunity, The Corcoran Group is alicensed real estate broker. Owned and operated by NRT LLC 


East Hampton. 20 Mill Hill Lane 
High end new construction on one 
of East Hampton Villages’ most 
beautiful tree-lined lanes. 
$2.35M WEB# 34633 


Debbie Brenneman 631.537.4135 
Charlie Esposito 631.537.4148 


Southampton. 49 Dundee Lane 
This is an incredible deal and don’t 
miss the opportunity to purchase 
this great home. 

$1.195M WEB# 43150 


Marcella O'Callaghan 631.702.9219 


East Hampton. 17 Miller Lane West 
Sweet 3 bedroom, 2 bath home 
with new 24x14 gunite pool. Close 
to Village of East Hampton. 

$975K WEB# 48171 


Debbie Brenneman 631.537.4135 
Charlie Esposito 631.537.4148 


East Hampton. 81 Cedar Drive 


Three bedroom, 2 bath artist's 
cottage. Living room, dining area, 
kitchen, fireplace, high ceilings, 
deck. 1/3 acre, room for pool. 
$494K WEB# 50095 


Sharon Tompkins 631.907.1515 


Southampton. 61 Old Town Rd 
Built in the 1920's designer 
renovated, great room, open 
kitchen, 4 bedrooms, pool and poo! 
house. $1.995M WEB# 54841 


Robert Lohman 516 398 9829 


East Hampton. 55 Squaw Road 
Architect designed 4 bedroom with 
water views, impressive vaulted 
great room, 3.5 baths, new price. 
$1.15M WEB# 43216 


Tom Griffith 631.907.1497 


Bridgehampton. 29 Meadows East 
3 bedroom, 2.5 bath plus 2-level 
studio with 1-car attached garage 
sited on 1 lush acre just minutes to 
ocean beaches 

$990K WEB# 49978 


Renee Despins 917.439.3404 


East Hampton. 27 Hollyoak Ave 
Crisp, fresh 3 bedroom, 2 bath home 
with eat-in kitchen, nice living room, 
fireplace. Deck, yard room for pool. 
$470K WEB# 42664 


Maureen Johnson 917.515.9981 
Mala Sander 631.899.0108 


COTCOTanN.COM) 
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GAS SERVICE 


Bay Gas would like to thank our loyal customers for voting us Best of the Best, 
continuing to provide our customers with the best service at the best price! 


Call us about propane powered 
generators and boilers. 


www.baygasservice.com 
Contracting Corp. = & Heatin g Inc 
= 24Hour Plumbing and 

; ELECTRICAL CONTRACTOR : =o : Heating ee 
GENERAC am Licensed & Insured 
AUTHORIZED DEALER Install a — = a Efficient, 

~ a ropane Gas boler 

651-725-5050 | (631) 443-1665 


ing when power is 


KEEP YOUR POWER ON WHEN SERVICE IS LOST 


Why use an electrician to advise you on backup generators when you can use a dedicated GE Center? 


Our business is to install, maintain and support Standby Home Generators 


Lotus Power advantages: 

-Local sales, installation and service offices 

-5 Years complete warranty 

-Largest GE Service center in NY 

-Generator emergency swap program 

-Same day response to all service calls, 24/7 support line 
-Fixed installed price, including all works. 

-Dans Papers readers gets $200 discount 

-Financing available for qualified customers 


-Capacity from 8KW to 60KW 


www.LotusGenerators.com 


GE Commercial Generation units 


GE three phase generators help ensure that, when the power 
goes out, your business continues to run. The 30kW* features 
business-friendly operation and extended generator life to 
maximize your investment. 


